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sells a family of products 


When your bacon beguiles her at breakfast, make her remember the brand—and buy your other items for 
lunches, snacks and dinners. You can do it with consistent “family resemblance” brand identification of every 
product in your line, printed on vIsTEN film—the overwrap that clings tight like a second skin; prints bright like 
the pennies it costs—with color that lures the eye—speaks up and says, “buy, buy, buy”! 


VISKING COMPANY 


DIVISION OF CORPORATION 


B= .. 


6733 West 65th Street, Chicago 38, Illinois 
In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario. 
A pioneer and leader in research and development of cellulose and plastic casings for the meat industry. 
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ANEW CAN-PAK SYSTEM 


SMALL PACKERS BY 


CAN-PAK FLOOR PLAN 


} 


1. Drive, pen and knock cattle 

2. Shackle and help knock 

3. Stick and scalp 

4. Tag and cut off heads, dehorn and 
flush 

5. Skin and break right leg, butt, 
transfer and remove shackle 

6. Skin and break left leg, butt, and 
insert second trolley 

7. Skin and remove front feet, clean 
weasand, open brisket 

8. Rim over, clear and skin shanks, 
neck and chucks, saw briskets 


Takes up less space 





9. Rump, pull tails and drop bungs 

10. Skin flanks, split aitch bone, clear 
rosettes and pull hide 

11. Pull fells, back and drop hid, 
in chute 

12. Eviscerate 

13. Remove viscera from inspection table 

14. Splitting 

15. Bruise trimmer 

16. Washing 

17. Scale, grade and scribe 

18. Shrouding 

49. Help shroud and place in cooler 

20. Trucking and janitor 


Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 

*This does not include viscera or head work-up. 


Here is a new, low cost Can-Pak hydraulic hide puller 
for capacities up to 45 cattle per hour. Remember— 
nothing approaches the efficiency of a mechanical 
hide puller. 


“Globe equipment is now available through ‘‘NATIONWIDE" leasing program."’ 


Ask Globe today for more details on this new, compact system for cattle killing. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 








More than a new Film 
| It’s a new TREND in Meat Packaging 


VIDENE 


No other transparent wrap provides 





NY oN ' such universal protection—combining strength, 
heat sealability and shrinkability. 























Add John Krauss, Inc., of Jamaica, N. Y., to the 
growing list of meat packers now using Goodyear’s new 
heat-shrinkable packaging film—VIDENE TC. 


In the relatively short time since its introduction, 
VIDENE TC, in actual use, has proved that these 
outstanding advantages help create PROFIT- 
MAKING PACKAGES: 


Heat-shrinks perfectly with application of either hot 
water or air. 





Heat-seals to a positive welded seam over a wide 
range of temperatures. 


Prints beautifully—readily machinable on high-speed 
automatic machinery. 


Possesses great strength even at extremely low 
temperatures. 


Dimensionally stable—after shrinking. 
ee lgaee excellent clarity and transparency. 


\ Why not put this superb 
5 packaging performer to work 
ee d for you? Call your Goodyear 
y Packaging Films Representative, 
or write: Goodyear, Packaging 
Films Dept. E-6419, Akron 16, Ohio. 





| ner 
‘GOOD, YEAR 


idene, a Polyester film—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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LARD FLAKES? 


GET YOUR FIRST | 
QUOTATION FROM } 


SHORTENING 
CORP. OF AMERICA 


Join the hundreds of meat 
packers who are glad they 
talked to S.C. A. first. 


SEND FOR SAMPLES 


BBR sesiergernE)< 


SHORTENING CORP. OF AMERICA, LING. 


U.S. GOV'T INSP. EST. 1039 
542 Henderson Street « Jersey City, New Jersey 
For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 
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METROPOLITAN 
PICKLE PRODUCTS 





wow THE LARGEST 

&. MANUFACTURERS OF 

®. DICED SWEET PICKLES 
IN THE EAST... 


E: Serving the leading meat 
F packers in The United States 
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Sausage with sales appeal wrapped in Daniels White Opaque Poly 


PACKAGING THAT STANDS OUT 


in the refrigerator case . . . packaging that says quality and purity, 
and “buy me”... that’s what you get with a Daniels wrap. 


Whatever your needs in flexible packaging, our artists and craftsmen 
will design the package and print the showmanship needed to 
Satisfy the most discriminating shopper. Contact the nearest Daniels 
sales office today or write Daniels, Rhinelander, Wisconsin. 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . 
Haverford, Pennsylvania ... Akron, Ohio ... Omaha, Nebraska... 
Dallas, Texas .. . Los Angeles, California 


ANI ELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


creators + designers 
of flexible packaging 
multicolor printers 


MEMBER OF WISCONSIN PAPER GROUP FCR BETTER POOL CAR SERVICE 
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If you’re planning to install new salt- 
storage and brine-making facilities or 
enlarge existing ones—or if you’d like to 
make your present setup more efficient— 
here’s information that can help you. 


Referring to the table, you will note that 
most sizes of Sterling Rock Salt com- 
monly used to make brine have an angle 
of repose of 32° from the horizontal. But 
the angle of slide for salt on chute 
materials differs according to salt size 
and the material used. This angle ranges 
from 20° for smooth glass, plastic or 
highly polished steel to 54° for sawed 
wood or rough concrete. 


These two principles of salt flow in- 
fluence brine-makinginstallationsin three 
distinct ways: in storage-bin design, in 
computing the minimum slope for saJt- 
feeding chutes, and in determining the 
proper clearance between chute opening 
and the salt dissolver. 


1. Storage-bin design. It is sometimes 
thought that a salt-storage bin placed 
above a dissolver should incorporate a 
sloping hopper, so that salt will flow out 
freely through the opening in the bottom. 
This extra expense in bin construction, 
however, may not be necessary. The 
angle of repose guarantees that salt, as it 
pours through the discharge opening 
in a flat-bottomed bin, will form its own 
sloping bottom. What’s more, the salt 
that doesn’t flow out on its angle of 
repose will remain in dead storage for 
use in emergencies. 


2. Slope of feed chutes. In some plants, 
local conditions make it impractical for 
an overhead storage bin to be exactly 
above the dissolver. No matter. Rock 
salt’s varying angles of slide permit con- 
tinuous salt flow in sloping chutes. 
Though a standard 45° slope is recom- 
mended because of its built-in insurance 
against clogged chutes, flatter slopes are 
possible with certain chute materials. 
See table. 


3. Chute-to-dissolver clearance. The con- 
stant 32° angle of repose for the larger 
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How Flow Characteristics of Salt 
Affect Storage and Feeding Designs 






































SIZES OF 

STERLING ROCK SALT NO. 2 NO. 1 CC, A,C FC 

ANGLE OF REPOSE 32° 32° 32° 47° = 
+ 9° +— 9° a + £0 

Salt on Salt : +2 = ii 

ANGLE OF SLIDE 20° 21° Z1e 30° 

Glass; Smooth Plastic: +2° + 2° +2° =e 

Highly Polished Stainless Steel 

Carbon Steel with Smooth 28° 29° 29° x 

Mill Scale; Medium-Polished +2° *9° + 2° + 3 

Stainless Steel; Monel Metal 

Carbon Steel (Heavily Rutted S 

and Pitted); Smooth-Planed ie a8 a pe 

Wood; Smooth Concrete re ti ag 

Rough-Sawed Wood; 38° 4\° 41° 54° 

Rough Concrete = 2° +2° += 2° +.6° 

















Table gives Angie of Repose of salt on salt and Angle of Slide 
on various surfaces for several crystal sizes of Sterling Rock Salt. 


sizes makes it possible to determine just 
how much clearance there should be be- 
tween chute opening and dissolver, to 
insure a full dissolver at all times. Your 
Sterling representative can supplydata for 
different chute and dissolver diameters. 


Further data on rock salt character- 
istics is contained in a free booklet, 
“Brine for Today’s Industry.” This com- 
prehensive booklet also has valuable 
technical information on many aspects 
of storing, handling or using salt. Send 
today for your free copy. 


International Salt Company, Inc., Scranton 2, Pennsylvania ° 





Atlanta, Ga. Chicago, Ill. 

Baltimore, Md. Cincinnati, O. 
Boston, Mass. Cleveland, O. 
Buffalo, N. Y. Detroit, Mich. 


Memphis, Tenn. 
Newark, N. J. 
New Orleans, La. 
New York, N. Y. 


50 years of salt experience can benefit 
your company. From 50 years’ field ex- 
perience and a continuing research and 
development program (the first ever estab 
lished in the salt industry), International has 
accumulated an unequaled amount of tech- 
nical data on salt—its production, proper 
ties and uses. Our engineers will be glad to 
make this information available to you 
without charge. They can also help you 
select the right salt for your needs—from the 
complete line of premium-quality Sterling 
Rock and Evaporated Salt. Contact your 
nearest International Salt Company sales 
office, or write to us direct. 


Sales Offices: 


Philadelphia, Pa. 
Pittsburgh, Pa. 
Richmond, Va. 
St. Louis, Mo. 





Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 
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Air Conditioning i aS 
The standard of the world mena 


for dependability. and | Se y 
economy. Back of Frick “ 
equipment are more than 50 & 
years’ experience in air con- im 

ditioning, 75 in refrigeration, 








andel00 in engineering. 
Whatever your special needs 
for commercial or industrial 
cooling, there's a Frick- 
engineered system to meet J 
them. Branches and Distribu- i 
tors the world over. 


se 
Get literature and _ estimates 
now: write 
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OLD cleaning method required stock- 
ing bulky, returnable~carboys of liquid 
acids. Special precautions are necessary - 
in shipping and handling. And a 192-Ih. 
carboy of 18° Be’hydrochioric acid occu- 
pies 5.6 cubic ft. of valuable storage space. 


NEW dry-acid cleaners are concen- 
trated, easier to handle, require less 
storage space. One 100-ib, drum, for ex- 
ample, occupies only 1.9 cubic ft. of 
storage space — is more than equivalent 
to a 192-ib. carboy of 18° Be’ HCI. 





Y Lower storage cost 


Just one of the reasons why Dry Acid Cleaners 
based on Du Pont Sulfamic Acid are gaining wide 
favor for industrial equipment cleaning: ™ Safer 
to handle & Easy to use & No hazardous fumes 
w# Powerful descaling action Less corrosive 


w Lower handling and shipping costs. 
CLEANERS BASED ON SULFAMIC ACID REMOVE SCALE AND DEPOSITS FROM: 


Food-Processing Vessels, Pipelines, Gelatin Evaporators, 
Milk Evaporators and Pasteurizers. 


Sulfamic Acid 


406. U. 5. Pat. Ore 














BETTE? THINGS FOR BETTER LIVING...THROUGH CHEMISTRY BEE 
E. |. du Pont de Nemours & Co. (Inc.) | 
Please send me: Grasselli Chemicals Dept., Rm. N-2543 NP | at 
C0 Free booklet about dry- Wilmington 98, Delaware a ict 
acid cleaners based on 
Du Pont Sulfamic Acid Name 
1 Names of formulators Firm Title 
who offer these clean- 
ing compounds Address, 
City State 











| Symbol 


. « indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 

The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 


THE NATIONAL PROVISIONER, MAY 23, 1959 





THE b 





how does YOUR ham compare? 


check your score! 


Unless your hams rate “EXCELLENT” 
on every count, do what many success- 
ful meat packers have done... USE 


SHUR -AID-PHOS 


The ideal phosphate combination. 
Generous introductory offer, no obliga- 
tion. Just tear out this page, pin it 
to your letterhead and mail to us for 
prompt results. 


THE BALTIMORE 
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Excellent Not So Good 


weight return 


firmness 
flavor 
texture 
tenderness 


dryness 


SPICE COMPANY 


Baltimore 2, Maryland, U.S.A. 
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now 100% more 


COLD AIR CIRCULATION 


1D) Of OFS 3) B72 tou h 


FOSTER-BUILT DRY ICE BUNKERS 






Doubled Efficiency: 2 Blowers 


Each DUO-BLAST Bunker works on low- 
amperage twin blowers that offer you double 
chilling power to keep perishables fresh, pulling 
temperatures down lower and faster. Shown 
above is the Duo-Biast Cold Shot Model, one of 
seven new Foster-Built dry ice bunkers now 
available to truckers and shippers. 


3-Way Low Cost... small capital outlay, low 
per-mile operating cost, and almost no mainte- 
nance with Foster-Built truck bunkers. No load 
loss from mechanical breakdowns, either—safe 
and sure cargo delivery every time. 


Save on Payload ... refrigeration for pounds 
where others use tons. Made of steel-reinforced 
aluminum, Foster-Built bunkers’ light weight 
(averaging 60 lbs. unloaded) offer you increased 
payload capacity. And they’re easily removable 
during off-season trucking. Temp Control .. . 
(optional) thermostatic control shuts off blow- 
ers when desired temperature is reached. Seven 
Dvo-Btast models from $75 to $145. 


Care-free, cold-sure with... 


Soster-Siatll 


DRY ICE TRUCK BUNKERS 








DUO-BLAST Side Loader, spe- 
cially designed for over-the- 
road hauling of cold cargo. 
Driver re-ices bunker while 
load remains sealed in truck. 


Whatever your rig — peddler, 
vanette, or semi—there’s a 
Foster-Built Bunker for you. 
Thousands now in use hauling 
meat, dairy products, pastries, 
fruits, vegetables, confections, 
and frozen foods. 


Liquid CO. for special quick 
cooling adapts easily with 
Foster-Built quick-coupling 
diffuser attachment. Quick 
temperature pull-down in five 
minutes after loading. 


Write for Free Information today 











ee ee et rete ret MTT ee "7 
1 Foster-Built Bunkers, Inc., Dept. NP-5C { 
1 1238 W. Harrison Street | 
Chicago 7, Illinois. Phone MO 6-6880 ; 

Gentlemen: Please send me more information on Foster-Built 
EASILY INSTALLED : dry ice truck bunkers. | understand there is no obligation. : 
Lightweight, portable, require | Name I 
only 4 bolts in front or rear of ? re Ie, aM OO ac? Re A " ' 
truck body. Special installations Add 1 

‘ AEDT URES athe sate ae marek Gere ae ant Biter IT Ny A 
are available on request. 1 ! 
Ey ta Ss erence Zone ....... State 5 

Shas he phates ene fsa san ip eta ce lbp ankle tees a tg ot cath a et aes 











PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


interested 
essing. Discusses: fun 
plant | and 
slaughter and by-products; hog 
pant one inedible pr noe casing 
g: lard ren track 
Installations; curing; paces A and 
sausage manufacture. 
Price $5. 





FREEZING OF PRECOOKED 

AND PREPARED FOODS 
This —er volume has 24 aa 
and 124 illustrations. Included 
processing instructions for food won 
nologists, quality control people, 
packers, home econ and res- 
taurateurs. Book is devoted Be 
sively to the production, freezing, 
packaging and marketing of baked 
goods, precooked and prepared en 





FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of refriq- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, poultry, fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 


1214. pages. 
Price $18.00 





HIDES & SKINS 


A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are discussed 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 

Price $8.75 





MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant age 
not covered in Institute 

specific subjects. Discusses bod - 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, — 

ice A 





ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


Designed primarily for smaller firms 
which have not developed multiple 
departmental divisions. 

uses of accounting in management, 
cost figuring, accounting for sales. 
Price $4.50 





PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing smoking, and the 
processing of lard, casings and by- 
products. Institute of Meat Packing. 











THE NATIONAL PROVISIONER, MAY 23, 1959 








The 
pass 
bags 
with 
low 

fresl 
Exee 


a a 





ae ¢ Fw cmeree cs 


7 7. atom.” 


oan 
a 


es 2e°725a 





1959 





Pork 





PACKAGES [FOR PERFORMANCE 


The freshness protection of new Saran Wrap-S* is unsur- 
passed by any other single film available for shrinkable 
bags and casings. Saran Wrap-S shrinks tight, and smooth 
with picture window clarity and sparkle. The extremely 
low gas transmission rate of Saran Wrap-S guards the 
fresh-cut flavor of cooked, cured and processed meats. 
Excellent water vapor transmission qualities keep meats 


from drying out. Use Saran Wrap-S on any shrink 
packaging equipment. 

Saran Wrap-S, a special high-shrinkage adaptation of 
famous Saran Wrap, is the newest of packages for per- 
formance by THE DOBECKMUN COMPANY, A Division of 
The Dow Chemical Company « Cleveland 1, Ohio 
Berkeley 10, California + Offices in most principal cities. 





DOBECKMUN 


*T. M.— The Dow Chemical Company 


PACKAGED iN 


<<¥s: Saran Wrap-5 





MAURIE 


mechanical 


GROWN rye Sw Bae 


hydraulic retail milk 


REST 


packaged condensing unit 


< ANY COMBINATION 
OF UNITS TO SOLVE 
YOUR PROBLEMS 


BLOWERS PLATES 


quick action and hold-over 








NEW SPLIT MARK 
HAS OVER-THE-CAB 
CONDENSER 


Now you can get the field-proven advantages of KOLD-HOLD MARK system 
truck refrigeration with over-the-cab condenser location. The new SPLIT 
MARK system is made up of the same basic components as the standard MARK 
—the equipment that has earned a reputation for bonus cooling capacity, de- 
pendability and low maintenance. 


The SPLIT MARK condenser is placed away from road dirt and splash. Its 
lightweight, (less than 70 Ibs.) eliminates the need for extra re-enforcement of 
the truck body wall in most installations. It is supplied complete with mount- 
ing brackets. The unit is equipped with a 12 volt, DC motor. Air flow through 
the condenser is unrestricted for maximum efficiency. 


As in the standard MARK system, power is derived from the truck engine 
crankshaft. The power is transmitted through a flexible shaft and electric 
clutch to the compressor which is housed in the motor-compressor compartment 
mounted on the chassis rail. The compactness of the motor-compressor (only 
17” wide), makes it ideal for use with narrow bodies. It is equipped with an 
electric motor for operation when the truck is on “stand-by” or parked over 
night. 

Both standard MARK and SPLIT MARK systems are designed for use with 


a variety of KOLD-HOLD blowers, and “hold-over” plates to fit specific 
truck and service needs. 


If you have not been taking advantage of KOLD-HOLD MARK equipment 
because you prefer or need an over-the-cab condenser, this is for you. Now is 
the time to consider the positive protection of KOLD-HOLD bonus-capacity 
plus the dependability and low maintenance of carefully engineered, “built-for- 
the-road”” equipment. 


For complete information, send for the new KOLD-HOLD Truck Refriger- 
ation Systems Catalog or call the KOLD-HOLD Representative in your area. 





hi and low temp 






NEW! SUPER “35” 
BLOWER 


| This new blower is designed and built for 
| superior performance in medium temper- 
ature bodies, (35° to 60°), up to 14’ long. 
Its “Ribbon” design saves load space. 
Closely controlled defrosting and wide fin 
spacing produce tremendous cooling 
power. Special attention has been given 
to rugged construction that will with- 
stand the punishment of vibration and 
road shock. 











“ 


NEW! CREST 


PACKAGE CONDENSING UNIT 


This new unit, specifically designed for 
freezing “hold-over” plates over night or 
on “stand-by” has been redesigned fot 
greater versatility. The new model is 
very compact, adaptable for chassis rail or 
over-the-cab mounting, easy to service and 
rugged. It saves the cost of hand building 
a special compartment and is easy and 
economical to install. 


NEW CATALOG 


For detailed information 
on the complete KOLD- 
HOLD line send for this 
new KOLD-HOLD Me- 
chanical Systems Catalog. 


ee 











| KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
200 E. Hazel St. Lansing 9, Michigar 
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Opening the Box 


The report of the agriculture subcommittee 
of the House committee on appropriations 
(see next column and page 21), not only 
directs the U. S. Department of Agriculture 
to review its meat inspection program with a 
view toward reducing or eliminating services, 
but also appears to constitute an invitation 
for other interested parties to come up with 
their own suggestions for improvement. 

If meat industry companies and groups do 
make recommendations in this connection, we 
hope they will start from the basic premise 
that meat packers and processors do have a 
deep responsibility to consumers and pro- 
ducers —a kind of responsibility that is not 
always present in the relationships between 
other sellers and buyers. We hope that the 
industry’s suggestions for correction or modi- 
fication of the program will concern broad 
principles and not deal with changes which 
might be expedient for one group or another, 
or express a transient disgruntlement with 
some phase of the inspection program. 

In our opinion, and we may be reading 
between the lines, the committee’s report 
seems touched with naivete and a yearning 
for the older, simpler days when the relation- 
ships between food producers, processors, 
distributors and eaters were a lot closer and 
less complex. 

Protection of the public from the “health 
hazards” mentioned in the committee report 
is a lot less simple in this time of antibiotics, 
irradiation, pesticides, hormonal treatment, 
atomic fallout and a multitude of additives 
than it was in the days when Dr. Wiley was 
beating the drum for pure food and drugs. 

Moreover, whatever may be the merits of 
the Hagen bill which would, in effect, couple 
state meat inspection with the federal system, 
we do not believe it would have the effect 
(as the committee report suggests) of re- 
ducing federal expenditures. Experience with 
other “joint” ventures along this line indicates 
that Uncle Sam usually ends up paying more 
rather than less of the bill. 

If Pandora’s box has now been opened, we 
hope a lot of good will come out of it for the 
meat industry, consumers and producers. 





News and Views 





Slashing $339,900 from the budget request for meat inspection 


in fiscal 1960, the agriculture appropriations subcommittee of 
the House committee on appropriations late last week directed 
the U. S. Department of Agriculture to review its inspection 
program with a view toward reducing or eliminating services 
that go beyond those necessary for public health protection. 
(The subcommittee’s budget recommendations were approved 
by the full committee and passed this week by the House.) 
The subcommittee, headed by Rep. Jamie Whitten (D-Miss.), 
recommended the sum of $21,135,100 for meat inspection, an 
increase of $350,000 over the 1959 appropriation. The industry 
considers the budget request of $21,475,000 to be the minimum 
amount necessary to prevent a shortage of inspectors next year. 
The subcommittee also approved an increase of only $250,000, 
rather than the requested increase of $493,000, in funds for the 
administration of the Packers and Stockyards Act in the 1960 
year. The larger amount was sought to enable the USDA to 
carry out its added responsibility under the 1958 amendment 
to the P. & S. Act. The number of stockyards subject to the 
Act has been increased from 1,000 to an estimated 2,100. 

The report of Rep. Whitten also urges the USDA to give 

[Continued on page 21] 


A Busy Schedule of meetings is ahead for the National In- 


The 


dependent Meat Packers Association, beginning with the 
NIMPA-sponsored Meat Science Institute on August 23-26 at 
Rutgers University, New Brunswick, N. J. The regional meet- 
ing of the NIMPA Eastern division will follow immediately, on 
August 27-29, at the Hotel Traymore, Atlantic City, N. J. Dates 
and sites of the regional meetings of NIMPA’s four other di- 
visions are: Central, October 16-17, the Milwaukee Inn, Mil- 
waukee, Wis.; Midwest, October 30-31, the Radisson Hotel, 
Minneapolis, Minn.; Southern, November 13-14, the Hotel 
Roosevelt, New Orleans, La., and Southwest, February 5-6, 
1960, the Statler-Hilton, Dallas, Tex. NIMPA’s annual meet- 
ing has been set for Thursday through Sunday, May 12-15, 
1960, at the Ambassador Hotel in Atlantic City. 


Illinois House of Representatives, by an overwhelming 
majority, has passed a bill (HR-436) to make meat and poultry 
inspection mandatory in the state as of July 1, 1960. The meas- 
ure carries an appropriation of $750,000 to set up the state in- 
spection program under the Illinois Department of Agriculture 
and to pay the full costs during the first year of operation. 
Other details of the proposed law were reported in last week’s 
NP. The Senate agriculture committee is expected to hold a hear- 
ing on the bill in the near future. Bills to establish compulsory 
meat inspection programs in Wisconsin and Michigan also are 
pending in the legislatures of those states. (See page 21.) 


No Chance is seen by U. S. Department of Agriculture officials 


for lifting the embargo announced last week on cured meat 
from countries where foot-and-mouth disease exists. Last week’s 
order specified that such meat can be imported into the United 
States only if “fully dried,” although the Department said that 
it is willing to consider alternative methods. No acceptable al- 
ternative has been suggested as yet, and the “fully dried” prod- 
uct is not acceptable to the industry. 


The New Hampshire House has passed and sent to the 


Senate a humane slaughter bill with an effective date six months 
before that of the federal law, and the New Jersey Assembly 
has ordered a public hearing on a bill pending in that state. 
(See page 22 for details. ) 





DECENTRALIZATION 


Swift Uses 
Up-to-Date 


Techniques 


in Flexible 
Plant of 
Moderate 
Capacity 


1. Modern two-cradle beef dressing opsra- 
tion makes maximum use of mechanical aids, 
such as power knives for floor and hoist 
skinning, and trolley magazines. 

2. Rumping and backing are performed 
here with power knives before the carcass 
is transferred to full hoist on single rail. 
3. The splitter's platform moves up and 
down hydraulically and is long enough to 
allow him to follow the traveling carcass. 


4. Balancer supporting the hog carcass cir- 
cular splitter travels on an overhead track 
to allow the butcher to move with carcass. 
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refer to their new plant at Wilson, N. C., 


W isis Swift & Company officials proudly 
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as “up-to-the-minute,” with the latest 


iB and most modern facilities and equipment, there 


is little doubt that it also is one of the most beau- 
tiful plants in the industry. 

Part of its beauty springs from the functionalism 
embodied in the plant’s design and layout, says 
E. D. Fletchall, vice president in charge of meat 
packing plants and construction. Although built 
by an outside contractor, the architectural and 
engineering design work was done by Swift's 
eneral construction department. 

This plant, which is located in eastern North 
Carolina, is designed to take advantage of the 
state’s climate and to permit orderly future ex- 
pansion. It consists of a series of functional build- 
ings: The main slaughtering, chilling and meat 
manufacturing unit; an office building which also 
houses the employe comfort facilities; a machine 
shop; an inedible rendering building; a power 
plant housed in a corrugated aluminum structure; 
a livestock receiving office and livestock holding 
pens, and an independent two-building group 
for sewage treatment. 

Swift & Company has installed at Wilson one 
of the most modern sewage treatment plants 
that will permanently assure its status as a good 
industrial neighbor, comments president Porter 
M. Jarvis. 

Construction and operating economies have 
been achieved by grouping departments with 
similar refrigeration needs in one large partitioned 
section of the plant, and by isolating those sec- 
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5. Fancy meats from dressing department are worked up 
in room located directly below. 

6. Bellies arrive at this station for machine injection while 
fat backs go into grinder (right) and ground fat is 
pumped by attached pump to low temperature render- 
ing unit (see Picture 7). 

7. Compact low temperature unit is located on the fancy 
meat floor and extracts the lard in pace with the cutting 
and dressing operations. 

8. Some pork cuts are moved to curing, packing or stor- 
age sections in metal slat bins and vats which are 
handled with electric industrial trucks. 


tions which produce excess heat. The main struc- 
ture, which contains about 124,000 sq. ft. of 
working area for the major packinghouse oper- 
ations, is 85 per cent refrigerated or air-con- 
ditioned. In this two-story unit with a part base- 
ment, the slaughtering, chilling and cutting are 
done on the second floor; manufacturing, process- 
ing, packaging and shipping on the first, while 
the basement houses hide curing and inedible 
material preparation. 

Steam and power facilities are housed in an 
airy structure of sheet aluminum with only the 
heads of the boilers inside the building. Dallas 
Miller, plant manager, points out that it is un- 
desirable to introduce a heavy heat load from 
the boilers into the main plant if it can be avoided. 
The inedible rendering department is housed 
separately for the same reason. 

The livestock pens are connected with the 
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LEFT: Some pork cuts, such as the loins, are boxed on the cutting 


floor. 
packoff station. 


slaughter department via a totally en- 
closed driveway. The pens, which can 
hold 2,000 hogs and 275 cattle, are 
constructed from corrugated alumi- 
num with a louvered roof providing 
light and ventilation. Each of the pens 
has water and feeding facilities and 
all are connected with large alleys 
leading from the buying office and con- 
necting with the plant. Swift plans 
to purchase as great a portion of its 
requirements as possible on the local 
market, says Leo Martin, head hog 
buyer. The state’s northeastern coun- 
ties produce 70 per cent of the total 
corn crop and about half of the live- 
stock, according to Robert Embry, 
cattle buyer. 

The dressing floor on the second 
level is divided into two sections, one 
side housing the beef and the other 
the hog operations. A central area is 
used for calves. 

Conveyors and power equipment 
are employed to the maximum extent 
in slaughtering and dressing. Even 
though an operation may be relatively 
small (two beef cradles and 175 hogs 
per hour), there is no reason why the 
work should be laborious or done in- 
efficiently, comments W. G. Smith, 


LEFT: Skinless links move on special packaging table to stations 
where units are assembled by count and then go past the elec- 


Overhead conveyors (right background) bring boxes to 
RIGHT: Cuts arrive at this injection station via 


plant superintendent and a 30-year 
veteran at Swift. 

DRESSING: The stunned cattle 
are bled and headed over a steel grat- 
ing which provides the header with 
safe footing. The bleeding rail leads 
into landing spurs for the two cradles. 
Stainless steel trolleys (the Swift 
plant is said to be the first in the in- 
dustry to use such trolleys in slaugh- 
tering) glide down to the floorsmen 
via a spiral storage magazine which, 
in turn, is connected with the trolley 
washing station located in an alcove 
above the floor. 

Except for removal of feet and-rip- 
ping the hide open, the floorsmen use 
power skinning knives for their work. 
There are three power knives at this 
station, one being located on each 
side of the cradles and one in between 
the cradles. 

A fixed spreader is employed and 
after the flooring operations the car- 
casses are moved to the half and full 
hoist position where they are landed 
on a single rail. Power knives are 
used to complete hide removal. 

The two single rails feed into a 
runaround conveyor that carries the 
carcass past the washing, clothing 


chute or tote bins. 


Microswitches on scales assure accurate in 
jection of pickle. Employes in this section, as well as those in other 
departments where there is rail movement, wear hard hats. 


and splitting stations and out into 
the hot carcass cooler. 

The splitter works on a hydraulic 
platform that moves down as he di- 
vides the carcass with a power saw, 
The platform is long enough to allow 
the splitter to walk with the carcass 
as it moves. 

The pork dressing side also uses 
modern equipment. A balanced power 
saw is used to split the carcasses, 
The washed hogs are automatically 
weighed, graded and then conveyed 
to the hot carcass cooler. 

Being located on the top level, the 
dressing floor has maximum natural 
light through an upper wall of plastic 
glass. Motors, hoists, etc. are mounted 
on structural steel beams where they 
can be serviced easily. Much of the 
equipment on the killing floor is made 
from stainless steel and the walls are 
tiled to ceiling height. 

All employes on the killing floor, 
as well as those working in other de- 
partments where there is rail move 
ment, wear hard hats. 

Viscera from both species are 
chuted down stainless chutes to the 
offal department where the variety 
meats are cleaned and placed on 


tronic check scale. RIGHT: High-speed slicer has control box for 
regulating slice thickness in accordance with weight of the belly 
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trucks for movement to the offal chill 
and storage cooler. 

Hides are chuted directly from the 
kill floor to the basement curing area. 
Here they are inspected, trimmed 
and placed in the brine curing vat 
where they are cured overnight. 
Since the plant is located in an area 
with a relatively warm climate, this 
room is refrigerated with direct ex- 

ansion coils to protect the quality of 
the hides held there. 

RENDERING: Inedible material 
from the killing and offal departments 
is chuted down to the inedible prepa- 
ration room where it is cleaned and 
hashed or hogged. The material is 
then moved by means of a pneumatic 
transporting system through pipes 
from the main building to a receiv- 
ing unit in the rendering building, a 
distance of 150 ft. Swift’s Wilson 
plant is the first new packinghouse 
to instad this modern and com- 
pletely-enclosed inedible material 
handling system. 

In the inedible building, a trans- 
verse conveyor is employed to carry 
the prepared material to one of four 
dry cookers. 

On an alternating controlled cycle, 
the pneumatic transport system is 
used to bring ground beef fat (in- 
ternal and boning) from the prepara- 
tion room to the rendering building 
for wet rendering into a high grade 
tallow. After settling, fat from the 
wet tanks is put through a centrifuge 
to eliminate moisture and fines. The 
centrifuged fines and settled-out pro- 
tein are conveyed back to the trans- 
verse conveyor for reprocessing. 

The rendering department is com- 
pletely conveyorized. The percolator 
pans dump into a conveyor that car- 
ries the meat and bone scrap to an 
Expeller and thence to the storage 
area. Free fat is pumped to storage 
tanks located outdoors. 

Rapid handling of raw material, 





LEFT: Boneless hams are pneumatically stuffed in fibrous casings and, after pressure pack- 
ing, are stockinetted for hanging on trees. RIGHT: Don H. Brown, foreman, table ready 
meats, examines the tightness of overwrap on frankfurt packages before they are boxed. 
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STUFFING is done with a continuous stuffer teamed with a vertical centrifugal linker for 
skinless product, and a conventional unit with horizontal linker for sausage in animal casings. 


immediate cooking and a condensing 
system eliminate any possibility of 
odor, reports Miller. 

CUTTING-BONING: Chilled car- 
casses are moved from the cooler to 
the main cutting department in which 
the beef boning, pork cutting and 
conversion operations are housed. 
Modern conveyors and power cutting 
tools are utilized fully in pork cutting. 
The loin section is worked up on an 
extension of the main conveyor while 
the shoulder and ham sections glide 
off to tables on each side of the con- 
veyor. Cuts are trimmed and trim- 
mings worked up by the employes at 
these stations. 

Much pork is packed on the cut- 
ting floor in boxes which are supplied 
to the packers via overhead con- 
veyors. Speedy packing and immedi- 
ate removal to the order assembly 
cooler assure the customer of the 


utmost in product freshness, according 
to Miller. 

Some cuts are chuted to the cure 
injection department on the first floor 
or placed in stainless steel vats for 
transfer by means of industrial trucks 
to the processing departments. 

The beef boning conveyor with an 
auxiliary fat conveyor above it runs 
along one side of the cutting room. 
Carcasses for boning are premarked 
with a power saw and the cut is 
completed as the product is placed 
on the conveyor. The rough and fin- 
ished cuts and bones travel on the 
main belt. At the end of the line the 
cuts are separated and packaged and 
the bones are placed in a chute lead- 
ing to the grinder in the inedible 
preparation room. 

At regular intervals, the fat belt 
discharges its load into the grinder 
in the inedible preparation room. 
The fat is screw conveyed to the 
charging hopper of the pneumatic 
transporting system which carries it 
to the wet tanks. 

The cure injection station is lo- 
cated directly below the cutting de- 
partment, The hams are graded and 
injected on scales which are controlled 
by microswitches. 

Bellies and fat backs are fleshed in 
the cutting room. Fat backs are 
dumped into a chute feeding a 
grinder which discharges into a food 
pump that moves the ground fat to 
the low temperature rendering system 
on the first floor. Leaf fat is handled 
by another grinder which discharges 
directly into the low temperature 


[Continued on page 25] 
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MAYOR of Frankfurt, 
Werner Bakelmann, 
presents scroll to 
"Queen" Irene Was- 
serkort, who, in turn, 
will present similar 
“letters of greetings” 
to mayors, governors 
and other dignitaries 
on her 30-city tour of 
the United States on 
behalf of National 
Hot Dog Month. 


Frankfurter Will Be King As Queen Helps 


Celebrate National Hot Dog Month in July 


E VERY dog has his day —but a 
culinary queen from Frankfurt, 
Germany, is in the United States to 
help the hot dog have its month. 

The “hot dog queen” was brought 
to America from Frankfurt, contro- 
versial “birthplace” of the delicacy, to 
celebrate National Hot Dog Month, 
the fourth annual July promotion de- 
veloped by Tee-Pak, Inc., Chicago. 

Chosen as queen for her beauty, as 
well as her ability to read, write and 
speak English, Miss Irene Wasserkort 
has begun an eight-week whirlwind 
tour of the United States on behalf 
of the frankfurter promotion. 

Available to all meat packers, trade 
associations and manufacturers of 
items traditionally associated with hot 
dogs, the program has two main di- 
visions: 1) merchandising-publicity— 
to stimulate impulse purchasing—and 
2) a hot dog recipe program—to show 
the consumer new ways to prepare 
and serve wieners. 

Designed with a high degree of 
flexibility, the program is adaptable to 
any packer’s promotional needs and is 
said to be limited only by his imagi- 
nation. Tee-Pak’s national promotion, 
which will radiate in many directions 
from the central theme of “hot dog 
parties for every occasion,” sets the 
stage for local packer programs. 

The National Hot Dog Month Coun- 
cil in Chicago has prepared special 
posters and streamers which can be 
used by retail merchants on store 
windows and doors, counters and in 
front of meat cases. These merchan- 
dising aids can be tied in with specific 
frankfurter brands. 

Other merchandising aids available 
for advertising the program are bal- 
loons, three-color buttons, aprons, 
matchbook covers, outdoor movie 
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trailers, trophies and newspaper mats 
(both color and black and white). 

Trophies are for-salesmen, baseball 
and basketball teams, golf tourna- 
ments, hot dog queens and wiener- 
eating contest winners. Gold replicas 
of hot dogs are available for presenta- 
tions to celebrities and as prizes. 

Packers in every city can plan a 
number of special events in connec- 
tion with National Hot Dog Month, 
says Tee-Pak. With a nationally dis- 
tributed hot dog polka tune, the visit- 
ing queen from Frankfurt, Germany, 
recipe programs on television, radio 
and in newspapers, and _ publicity 
stories in all media, opportunities for 
local participation are limitless, ac- 
cording to the firm. 

A 45-rpm copy of the polka tune 
will be sent to every packer who now 
sponsors a radio or television show. 
Selection of hot dog queens around 
the country to appear at parades, ball 
games, theaters, store openings and 
special sales is expected to supplement 


the coast-to-coast publicity activities 
of the visiting German queen. Hg 
dog eating contests are sources g 
many human-interest stories and x 
sult in word-of-mouth advertising, — 
A tie-in promotion with related-ite 





























manufacturers is considered one gp 











today’s most successful merchandising 





tools, Tee-Pak explains. Soft drin 
rolls, mustard, potato chips, beer, rel 
ish and pickles are some of the related 
products which have proved success. 
ful in such promotions. These pro 
grams can take many forms: coopera 
tive advertising in all media; publicity 
events (queen contests, etc.); civic 
presentations, and other types of pro- 
motions with amusement parks, etc. 

The National Hot Dog Month Coun- 
cil will place recipes in leading maga- 
zines and newspapers throughout the 
country and arrange for their presen- 
tation on television and radio. How- 
ever, the council points out that highly 
effective results can be obtained from 
recipe material delivered by individu. 
al packers at the local level. 


About Queen, Hot Dog Song.. 


QUEEN: “A voluptuous Frank. 
furter!” is the expression which best 
describes Miss Irene Wasserkort, “hot 
dog queen” from Frankfurt, Germany. 

Blonde, blue-eyed and shapely, the 
20-year-old beauty stands 5 ft., 5% 
in. tall and weighs 110 Ibs. She has 
modeled extensively in western Eur- 
ope. Since her ambition is to see as 
much of the world as possible, she 
is embracing her role as “hot dog 
queen” with relish. 

SONG: “There ain’t no bones ina 
hot dog,” declares the “Hot Dog 
Polka,” sung by television star Len 
Dresslar on the Academy-label rec- 
ord. The tune, which is the theme 
song of Hot Dog Month, goes on: 
“,.. this happy little polka tells me 
what I want the most—I want a 
wiener, let’s have a wienie roast.” 











YOUR BRAND 
WIENERS 


IMPRINT AREA 








POSTERS AND STREAMERS leave space for insertion of specific hot dog brands. Such 


ads can be used on store windows, doors, fronts of meat cases, trucks and in snack bars. 
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MEAT MACHINES 


Dehairers 

Tubs 
Gambreling Tables 
Hog Hoists 
Tripe Scalders 
Chop + Cut 
Cutters 
Grinders 
Mixers 
Stuffers 

Beef Hoists 
Head Splitters 
Track 

Hangers 
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Landers 
Permeators 
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CHOP - CUT or J CHOP - CUT 


“BOSS” builds the finest Chop ¢ Cut for cutting double bladed knives. 
conventional chopping of preground meat “BOSS” builds the J Chop « Cut for 
in the coolest, fastest manner, resulting in | faster cutting of unground meat. A uni- 
a product of homogenous cut, superior | formly fine textured product is produced. 
binding qualities, and absorption of mois- | The J Chop + Cut is furnished with twelve 
ture. Chop + Cut is fitted with six cool J shaped adjustable safety knives. 
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Outrunning Mr. Malthus 


It is gratifying to learn that some com- 
panies in the meat industry are now able 
to use the undenatured protein residue de- 
rived from the low temperature rendering of 
lard in the production of nutritious and ap- 
pealing sausage. The degradation of this ma- 
terial in rendering has always seemed to be 
one of the wasteful aspects of meat packing, 
and the ability to reclaim it for edible use 
(under strict control) should be of benefit 
to producers and consumers as well as to 
meat processors. 


We may be wealthy in fats and carbohy- 
drates, but we are not so rich in animal 
protein that we can afford to lose part of 
its value in secondary uses when it could 
be utilized in human nutrition. In the future 
we may need to go still farther in the ex- 
ploitation of some of the animal materials 
which we now consider to be on or beyond 


the borderline of edibility. 


While the Malthusian thesis that popu- 
lation tends to outrun the means of subsist- 
ence has seemingly been negated by de- 
velopments in agriculture, industry and 
transportation during the late nineteenth and 
twentieth centuries, we are not so sure that 
we can always keep ahead in the race to 
produce enough of the right kinds of food. 


The population increase throughout much 
of the world during the last couple of dec- 
ades has been described by some scientists 
as an “explosion” of the nuclear type in which 


the chain reaction will go on and on and on.. 


The expanding population of the United 
States must temporarily gnaw its way through 
a stifling load of government-owned grain 
and similar foodstuffs. In the midst of this 
apparent wealth it is well to ask: 


What about the animal protein require- 
ments of the American citizenry of the next 
generation, and the next, and the next? Can 
we hope to satisfy adequately their needs— 
to say nothing of their wishes—if we continue 
our present policy? 


To keep the United States a strong and 
prosperous nation we must do more than 
meet the subsistence level; we must outrun 
Mr. Malthus by a healthy margin. 
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Mandatory State Meat Inspection Bills 
Introduced in Michigan and Wisconsin 


State meat inspection wou'd be 
made compulsory in Michigan and 
Wisconsin plants not under the fed- 
eral program by bills introduced in 
the legislatures of those states. 

One Michigan measure (HR-270), 
sponsored by the meat industry, would 
make the State Department of Agri- 
culture responsible for a meat in- 
spection program that would be fully- 
financed by the state. Another Michi- 
gan bill, (S-1165), sponsored by the 
State Department of Health, would 
make that agency responsible for meat 
inspection, and inspected packers 
would pay the costs of the program. 

Because of Michigan’s current fi- 
nancial difficulties, passage of meat 
inspection legislation is viewed as 
doubtful in this legislative session. 

The Wisconsin bill (S-558) seeks a 
biennial appropriation of $699,275 to 
finance a mandatory meat inspection 
program under the State Department 
of Agriculture, beginning July 1, 1959. 
The cost estimate is based on 390 
slaughterhouses now licensed by the 
State Board of Health, including 36 
that operate under city inspection, and 
60 poultry processing plants. The 
functions of the Board of Health under 
the present slaughterhouse licensing 
law would be transferred by the bill 
to the Department of Agriculture. 

The measure provides for ante and 
post mortem inspection of livestock 
by lay inspectors under the supervision 
of veterinarians and for reinspection 
of carcasses or parts thereof when 
deemed advisable. Inspectors also 
would have access “at all times, by 
day or by night,” to every part of an 
establishment for examination and in- 
spection of meat food products. Trans- 
portation of uninspected meat within 
Wisconsin would be prohibited. 

Violators of the inspection law 
would be subject to a maximum fine 
of $10,000 or imprisonment for not 
more than two years, or both, and 
products would be subject to seizure 
and confiscation by the state. 

The bill provides for the licensing 
of livestock slaughtering plants at an 
annual fee of $20 and the licensing 
of plants where only poultry is slaugh- 
tered at a fee of $5 a.year. No 
person could maintain a slaughter- 
house on the bank of a watercourse. 

Except as otherwise specified in the 
context, the bill exempts plants opera- 
ting under federal inspection or under 
municipal inspection approved by the 
director of the State Department of 
Agriculture. 

The legislation also would empower 
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the agriculture director to prescribe 
rules of sanitation for meat processing 
plants and to have such sanitation in- 
spections made as may be necessary 
to determine sanitary conditions. 

The Department of Agriculture 
“may inspect slaughterhouses under 
federal inspection,” the bill specifies, 
“and shall enforce state law as to all 
slaughterhouses, including those under 
federal inspection, and make such 
order as may be necessary to correct 
insanitary conditions.” 

The bill also provides that the De- 
partment of Agriculture shall promul- 
gate rules for location and operation 
of state-licensed slaughterhouses and 
federally inspected slaughterhouses, 
“governing construction, sanitary con- 
ditions and disposal of sewage, offal, 
vapors, odors and gases for the pur- 
poses of insuring the purity of the 
meat products and preventing the 
creation of a nuisance.” 

To be approved under the state 
program, a municipal meat inspection 
system would have to provide “sub- 
stantially the same or more stringent 
inspection requirements” and “com- 
parable enforcement standards.” 

The Wisconsin bill has been sent 
to the Senate agriculture committee. 


Meat Inspection Funds Cut 
[Continued from page 13] 
“thorough consideration” in preparing 
future budget estimates for meat in- 
spection to the use of state-paid in- 
spectors in the federal program, which 
would be permitted by legislation 
(HR-5886) introduced this year by 
Rep. Harlen Hagen of California. 
Rep. Hagen also introduced an iden- 

tical bill last year. 

“The committee also wishes to en- 
courage the Department to give fur- 
ther study to the possibility of placing 
less emphasis on quality control in 
connection with its inspection func- 
tion,” the report says. Inspection 
services to assure “such things as com- 
position and ingredients of food prod- 
ucts merely because they contain meat 
or poultry is a luxury we can ill af- 
ford,” the report stresses in the portion 
dealing with meat and poultry in- 
spection. That section of the report 
follows: 

“In considering the meat and poul- 
try inspection programs, the commit- 
tee has become seriously concerned 
with the current and potential levels 
of appropriations for these activities. 

“The committee is not u mindful 
of and is sympathetic with the basic 
intent of the acts under which these 





programs are operated, ie., to pro- 
hibit the sale of products from dis- 
eased animals or birds and to insure 
a sanitary product. However, the 
committee is concerned with the ex- 
tent of the inspection activities now 
required, and the current and po- 
tential expenditures associated there- 
with, which appear to go far beyond 
those necessary to protect the public 
from disease and health hazards. 

“Sizable expenditures of public 
funds for additional inspection of food 
products containing only portions of 
meat and poultry which have already 
been officially inspected and passed 
for wholesomeness can be seriously 
questioned as being in the public in- 
terest from the standpoint of health 
protection. There appears to be little 
merit to or public health protection 
from providing such costly inspection 
services at public expense. Inspection 
services designed to assure such things 
as composition and ingredients of food 
products merely because they contain 
meat or poultry are a luxury we can 
ill afford in view of more important 
uses for the taxpayer's dollar. 

“In view of the committee’s concern 
in this matter, and in view of the con- 
tinuous expansion in the field of pre- 
pared or convenience-type foods con- 
taining meat and poultry, the Depart- 
ment is directed to a) review its meat 
and poultry inspection programs to 
assure that funds made available in 
the bill are used to provide adequate 
inspection of livestock and poultry at 
time of slaughter; b) review policies 
and procedures for inspection of food 
products containing meats or poultry 
subject to the Acts, with a view to 
eliminating or reducing these require- 
ments, including consideration of 
legislative a as may be neces- 
sary, and c) submit a report to this 
committee on its findings and actions.” 


Dr. Sexauer to Head State 
Inspection in Washington 


Dr. Rolla C. Sexauer will set up 
and head the Washington State De- 
partment of Agri- 
culture division 
that will carry 
out the meat in- 
spection act 
passed by the 
1959 legislature, 
Joe Dwyer, direc- 
tor of agriculture, 
announced. 

The act estab- 
lishes the first 
comprehensive 
meat inspection system for Washing- 
ton slaughterhouses and processing 
plants not under federal inspection. 


DR. SEXAUER 
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Humane Slaughter Bill Passed by House in 
New Hampshire; New Jersey Hearing Is Set 


The New Hampshire House of 
Representatives has passed a bill 
(HR-364) requiring livestock slaugh- 
terers to use humane methods in han- 
dling and slaughtering livestock on 
and after January 1, 1960, six months 
before the effective date of the fed- 


eral Humane Slaughter Law. The ag-' 


riculture committee of the state Sen- 
ate scheduled a hearing late this 
week on the House-passed bill. 

The measure would require live- 
stock to be rendered insensible to 
pain “by a single blow or gunshot, 
or an electrical, chemical or other 
means that is rapid and effective, be- 
fore being shackled, hoisted, thrown, 
cast or cut.” Ritual slaughtering also 
is declared to be humane. The state 
commissioner of agriculture is desig- 
nated as the controlling authority in 
slaughtering practices. 

Penalty for violating the proposed 
law would be a fine of not more than 
$1,000, or imprisonment for not more 
than one year, or both. An unusual 
feature of the legislation is the meth- 
od provided for enforcement. This 
provision reads: 

“Any officer or agent of any in- 
corporated society for the prevention 
of cruelty to animals, upon being 
designated in writing for that pur- 
pose by the sheriff of any county in 
this state, may within such county 
make arrests and bring before any 
court or magistrate having juris- 
diction offenders found violating pro- 
visions of this chapter.” 

Humane slaughter legislation also 
is pending in several other states. 

The New Jersey Assembly has 
passed a resolution directing a public 
hearing on a humane slaughter bill 
(A-133) introduced last January bv 
Assemblyman Francis J. Werner of 
Camden. The hearing, to be con- 
ducted by the agriculture, conserva- 
tion and economic development com- 
mittee of the Assembly, has been 
scheduled for Monday, July 13. 

The New Jersey bill, which would 
become effective July 1, 1960, de- 
fines “humane methods” of slaughter- 
ing as the rendering of livestock “in- 
sensible to pain by a single blow or 
gunshot, or an electrical, chemical, 
or. other means that is rapid and 
effective, before the animal is shack- 
led, hoisted, thrown, cast, or cut” and 
such other means as shall be deter- 
mined by the state commissioner of 
health to be humane. 

Ritual slaughtering methods also 
are declared to be humane and, in 


22 


addition, are exempted from the term; 
of the legislation. The bill was 
amended to include the exemption as 
the result of opposition from Jewish 
groups to the measure as introduced. 

Violators of the act would be sub- 
ject to a fine of not more than $500 
to be collected in a summary pro- 
ceeding by the State Department of 
Health in the name of the state. 

Bills to require the humane slaugh- 
tering of livestock have been passed 
by the upper houses of Wisconsin 
(S-331) and California (S-279), are in 
committee in Missouri (S-292) and 
Michigan (HR-196) and enacted in 
Washington and Minnesota. 


Ohio Packers to Meet 


Robert H. Terhune, Ohio director 
of agriculture, will be the principal 
speaker at the annual meeting of the 
Ohio Association of Meat Packers on 
Tuesday, June 9, at the Columbus 
Athletic Club, Columbus. The meet- 
ing will open with a noon luncheon. 


Animal Health Commission 


A bill to change the name’ of the 
State Livestock Sanitary Commission 
to the Texas Animal Health Commis- 
sion has been enacted in Texas. 








ONE OF NATION'S top safety honors, 
the Alfred P. Sloan Award, has been won 
by The H. H. Meyer Packing Co., Cincin- 
nati, for its sponsorship of "Signal 3," an 
audience-participation television program. 
Receiving award is H. Harold Meyer (left), 
president of firm, pictured with Robert J. 
Wilkins (center), account executive of 
Perry-Brown, Inc., Meyer's advertising 
agency and producer of TV show, and Po- 
lice Lt. Arthur H. Mehring, quizmaster on 


"Signal 3" and head of traffic safety edu- 


cation section of Cincinnati Police Division. 
Award was made to the Meyer company 
and to the "Signal 3" show "for distin- 
guished public service in highway safety." 


Pierce Packing Consents 
To Cease and Desist Order 


Pierce Packing Co., Billings, Mont, 
has been ordered to “cease and de. 
sist” violating the Packers and Stock. 
yards Act, the USDA announced. 

The company waived hearing and 
consented to the issuance of the order 
requiring it to cease and desist from 





1) engaging in a buying practice 
under which the proceeds paid in 
settlement for swine are determined 
on the basis of adjusted or artificial 
weights, and 2) issuing scale tickets 
which fail to show the correct weights 
of swine being weighed for purchase, 

The company also is ordered to 
“keep such accounts, records and 
memoranda as will fully and cor 
rectly disclose all transactions in. 
volved in its business.” 

Copies of the consent order, P&§ 
Docket No. 2406, are available from 
the Livestock Division, Agricultural 
Marketing Service, U. S. Department 
of Agriculture, Washington 25, D.C. 


USDA Questions Gift of Stock 
By Packer to Hog Sellers 


A hearing has been set for Tuesday, 
May 26, in Cincinnati on charges by 
the U. S. Department of Agriculture 
that The E. Kahn’s Sons Co., Cin- 
cinnati, violated Section 202 of the 
Packers and Stockyards Act at the 
firm’s Wilmington, O., buying sta- 
tion by advertising in newspapers, 
circulars and letters that it will give 
any seller one share of company 
common stock for each 100 hogs sold 
to the firm. 

Since February, 1958, the respond- 
ent has given to sellers of hogs one 
share of common for each 100 hogs 
sold to the firm, also in violation of 
Section 202, the USDA complaint 
says. Section 202 deals with unfair 





trade practices. 


USDA Charges Firm Delayed 
Payments for Livestock 


Rosenthal Packing Co., Fort 
Worth, Tex., has been charged by 
the U. S. Department of Agriculture 
with violating the Packers and Stock- 
yards Act at various times during Oc 
tober and November, 1957, and June, 
1958, by failing to make prompt set- 
tlement for livestock purchased, 4s 
was the understanding or agreement 
at the time of purchase. 

The USDA said Rosenthal with- 
held payment for periods up to 21 
days from the date of purchase. The 
case has been set for hearing at 10 
a.m. Tuesday, June 2, in the Federal 
Building, Fort Worth. 


THE NATIONAL PROVISIONER, MAY 23, 195? 





—— 
_ 
—_— 


: | 


il 


TH 








ar 

Mont,, 
id de. 
Stock. 
gy and 
order 
- from 
actice 





id. in 
mined 
tificial 
‘ickets 
eights 
chase, 
ed to 


| cor 
S in- 


, Pas 


iltural 
tment 


‘ock 


esday, 
‘es by 
ulture 

Cin- 
of the 
it the 


apers, 
| give 
npany 
s sold 


pond- 
'S one 
hogs 
ion of 
plaint 


unfair 


yed 


Fort 





od by 
ulture 
Stock- 
ig, Oc 
June, 
ot set- 
od, as 
ement 


with- 
to 21 
2, The 
at 10 
‘ederal 


3, 195? 
















New watlalle! 
JImmediale S§ hipment! 


INGE LOAF MOLDS 


in the popular new special size 
3%" x 34%" x 24" and 27” LONG... 


4x4 and 33 x 33 x 24 or 27 also available for immediate ship- 
ment. Any other size, round or square, to your specifications 
. . . two week delivery. Tapered or standard covers. All molds 





heavily reinforced on ends to maintain size and shape. Write or 
call today! 
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Chicago Representative 


JOHN C. LUEHRSEN 


3848 West 68th Place 
Telephone POrtsmouth 7-2140 
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RENDERERS 


"PACKERS 


MODERNIZE YOUR PLANT 
THE 












WAY 


EFFECTIVE 
ECONOMICAL 


EFFICIENT 
EXACTING 





@ CONVEYORS 


@ BUCKET ELEVATORS 

















@ MIXERS 
@ POWER TRANSMISSIONS 


@ FREIGHT ELEVATORS 


Your operation, regardless of size, can be 
modernized and can be made more profit- 
able. Ehrsam, long an expert in the material 
handling field, can help you develop a 


more efficient processing method. 


Let Ehrsam help you modernize your plant. 
Write, telephone, or wire today, for engi- 


neering consultation and more information. 





THE J. B. EHRSAM & SONS MFG. CO. 
ENTERPRISE, KANSAS 


SALES OFFICES: 
KANSAS CITY, KANSAS 


PHOENIX, ARIZONA 
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BEEF FRANKFURTERS 

Complete line of SAUSAGE AND SMOKED MEAT ot 
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HYGRADE FOOD PRODUCTS CORP. Bi 

EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 2 
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‘“We have always considered ] + 
the Leffel Boiler the best ; 
that is obtainable’ 


Mr. Kuntz’s experience reflects 
our sole objective . . . to pro- 
vide the best boiler that it is 
possible to build. That’s why 
Leffel boilers far exceed min- 
imum code requirements. That’s 
why Leffel boilers are bigger, 
heavier and stronger than other 
boilers of the same capacity. 
That’s why Leffel boilers can 
produce, day after day, at dou- 
ble their catalog rating and be- 
yond. And that’s why Leffel 
boilers are longer-lived, safer, 
and more dependable. 

For complete details on 
Leffel boilers — gas, oil or coal- 
fired —for requirements from 
6 to 500 HP, write today for 
your free copy of Bulletin 236. 





prove that you should buy 
Leffel . . . and that will be the 





Compare Leffel construction 
with anything else on the mar- 
ket. The facts and figures will 


beginning of safe, carefree, 
profitable boiler operation |) 
for you. 


THE JAMES LEFFEL & COMPANY 


Dept. P 
SPRINGFIELD, OHIO 
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Swift Plant in North Carolina 
[Continued from page 17] 
system’s first-phase kettles. The sy- 
stem, which produces a bland prod- 
uct with excellent natural keeping 
properties, occupies one small corner 
of the offal room, comments Smith. 
Use of the system permits production 
of high quality lard in pace with the 
dressing and cutting operations.’ The 
stainless steel equipment is cleaned 

quickly after each production run. 

The center core of the first floor 
consists of several refrigerated rooms, 
one of which is devoted to sausage 
manufacturing. The heat processing 
facilities lie on one side and on the 
other are the cure injection, packag- 
ing and shipping areas. 

SAUSAGE: Emulsion is moved in 
buckets for loading into the contin- 
uous stuffer for skinless product and 
the conventional stuffer for sausage 
in animal casings. The skinless 
strands are linked with a high-speed 
linker using a centrifugal principle. 

The linked sausage go to a series 
of fully automatic smokehouses _lo- 
cated at the front of smokehouse 
row. These houses and cabinet cook- 
ers are assigned to small link sausage 
production. Between these houses 
and the main group, which can han- 
dle up to 5,000 hams at one time, 
lie the stainless steel cooking vats 
and the pressure packing station for 
boneless hams. 

After processing, the small links are 
placed in a blast cooler in which air 
of high humidity moving at high 
velocity quickly chills the product. In 
this connection it is worth noting that 
most of the frankfurts consumed by 
guests at the plant opening were 
made on the same day. 

Skinless frankfurts are stripped of 
their casings by a companion ma- 
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LEFT: John R. Jolly, chief engineer, scans the combustion record- 
ing board. Only the head of the boiler is in the building. Its 
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SCREENS, pumps and dry and wet wells for sewage treatment system are housed here. 


chine to the linker, grouped by count 
to weight on a stainless steel pack- 
aging table fabricated to Swift’s speci- 
fications, collared, conveyed past an 
automatic check weighing machine 
which rejects over-and under-weight 
units and then pass on to a high- 
speed overwrapping machine. 

For table-ready meats, Swift em- 
ploys a packaging machine that forms 
a vacuum package over the meat 
slices from film fed by two rollers. 

Chilled and formed bacon slabs 
are sliced on a high-speed slicer 
which can make adjustments for cut- 
ting the slab in accordance with its 























weight. While all slabs are selected 
for grade, the control of slicing thick- 
ness is a refinement that assures the 
customer maximum crispness, flavor 
and fryability, according to Smith. 
The slice groups are check weighed 
and overwrapped on a modern pack- 
aging machine. 

The modern power plant has two 
boilers capable of generating 60,000 
Ibs. of steam per hour. Equipment is 
grouped functionally. The two gas- 
fired boilers, the combustion control 
board and the oil pumping and pre- 
heating equipment are located in the 
front of the building on one side with 


firebox and stack are outside. RIGHT: Water treatment and boiler 
feedwater and plant hot water facilities are assembled in this area. 
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PERFECTLY BALANCED FOR BEST FLAVOR 











YET, HELLER Clomnc Ste FRANK J 


purity - uniformity - integrity 
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FINEST BOUQUET = =—- TIME AFTER TIME 











IKVEINER SEASONINGS COST NO MOR 


Each seasoning is formulated from a superb old-world combination of spices, blended 
to perfection by the exclusive Heller-developed Flavor Balance formulas. 
Each spice contributes its own flavor—yet no one spice ever dominates. 
And, Heller Flavor Balance guarantees uniform taste every time. How much more 
do these premium quality seasonings cost? Not one penny. 


Write for free usable sample—B. HELLER & COMPANY, 3925 Calumet Ave., Chicago 15. 
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FREE SWINGING 
on PORT 


Fits All 
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Openings 
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NO MOVING PARTS 
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EQUIPMENT and ENGINEERING CO. 
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the water heaters, pumps and boiler 
feedwater conditioning apparatus 
across the aisle. The plant uses high 
pressure steam to operate one refriger- 
ation compressor and one pump each 
for boiler feed and hot water distri- 
bution. Steam at reduced pressure is 
employed for heat processing. 

The plant also has a complete ma- 
chine shop, a laundry, a lunch room 
serviced by canteens and a_ public 
caterer and a first aid room with a 
registered nurse on duty full time. 

EQUIPMENT CREDITS: Killing 
and offal department: The Globe 


DISCHARGE END of 
pneumatic system for 
transporting inedible 
material is located on 
the roof of the render- 
ing building. The system 
handles material from 
different locations for 
both the dry and steam 
rendering tanks. 


Company, The Allbright-Nell Co., St. 
John & Co., Inc., Best & Donovan, 
Cincinnati Butchers’ Supply Co. 

Cutting department: Best & Dono- 
van, The Globe Company and The 
Allbright-Nell Co. 

Sausage manufacturing and _stuff- 
ing: The Globe Company, Cincinnati 
Butchers’ Supply Co., St. John & Co., 
Inc., Kartridg-Pak Machine Co., Fam- 
co division of Allen Gauge & Tool Co., 
R. T. Randall & Co., and The Vilter 
Manufacturing Co. 

Smokehouses and generators: Julian 
Engineering Co., Inc., Taylor Instru- 
ment Companies and Meat Packers 
Equipment Co. 

Sausage and smoked meats packag- 
ing equipment: The Allbright- -Nell 


VETERAN management 
team at the new Swift 
& Company packing- 
house includes W. G. 
Smith, plant superin- 
tendent; Dallas Miller, 
plant manager, and 
George K. Lehr, who is 
the auditor. 


Co., St. John & Co., Inc., Kartridg-Pak 
Machine Co., Battle Creek Packaging 
Machines, Inc., Exact Weight Scale 
Co., Oliver Machinery Co., and Hud- 
son-Sharp Machine Co. 

Low temperature renc dering and 
lard processing: The Sharples. Corp, 
and Girdler Process Equipment Di 
vision, National Cylinder Gas Co. 

Refrigeration equipment: The Vilter 
Mfg. Co., Niagara Blower Co. 

Air compressors: Gardner-Denver, * 

Rendering equipment: Cincinnati 
Butchers’ Supply Co., The V. D, 


Anderson Co., and The Sharples Corp, 


Pneumatic transportation system: 
Durabilt Conveying Systems division, 
Chicago Fire Brick Co. 

Doors: Jamison Cold Storage Door. 

Waste treatment equipment: Link- 
Belt Co. and Fairbanks, Morse & Co. 

Pumps: Fairbanks, Morse & Co, 
Gardner-Denver Co. and Yeomans 
Bros. Co. 

Food pumps: Viking Pump Co. and 
Waukesha Foundry Co. 

Scales: Howe Scale Co., Toledo 
Scale Corp., Exact Weight Scale Co. 

Fleshing machines: Townsend En- 
gineering Company. 

Hide skinners: Jarvis Corporation. 

Curing equipment: Allbright-Nell. 

Back pressure regulators: Hubbell 
Corporation. 
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If you need... 
pure, oil-free air 





Gardner-Denver CACB—delivers 2 
to 5 cfm of clean, oil-free air. Suit- 
able for discharge pressures of 40 to 
100 psi. For higher capacities to 901 
cfm., specify the oil-free CRX. 


... lots of air 





Gardner-Denver WB—water-cooled. 
Seven sizes from 142 to 1150 cfm 
piston displacement. Delivers a con- 
tinuous air supply, yet requires little 
floor space. 


...- or not so much 





Gardner-Denver AD —air-cooled. For 
departmental use or small air require- 
ments. Sizes from 4.85 to 100 cfm 
displacement. 


Gardner-Denver has it! 


Your Gardner-Denver compressor 
specialist can help select the best com- 
pressor for your air requirements or 
application. Call him soon or write: 


1959 


EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 


GARDNER 
DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), 
Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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HUNTER CARGO COOLERS 


for dependable, low-cost, truck refrigeration 


gjungilak! 














for medium and down-to-zero temperatures, multiple-drop operations 
Dependable performance and long life under the 
most severe conditions, the result of 

extremely rugged construction and advanced package-unit design utilizing 
industry-wide standard components e service and replacement parts readily 
accessible through national network of sales and service outlets for Hunter 
products e every unit pre-tested, refrigerant-charged, ready to install and oper- 
ate when it leaves the factory e« backed by full-year warranty and nearly twenty 
years of experience in the design and manufacture of temperature control sys- 
tems for the transport industry e electric standby power optional on all models. 
Low- Cosf right down the line from first to last e low- 
est initial investment required e cost less 

to operate e cost less to maintain e light in weight, permit bigger payloads 
e compact, occupy less cargo Space e rapid recovery after door openings 


e easy to install ¢ easy to service e more refrigeration per pound of weight 
e more refrigeration per dollar of cost. 


(“ajungilaK!“"— Eskimo for “is good!“’) 
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7 


Write for descriptive literature 
’ and specifications on models to 


meet your specific requirements. 
MANUFACTURING COMPANY 


HUNTE 30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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USDA Sees Beef Price Level 
Continuing Above Last Year 


Prices on beef for the remainder of 
this year will probably continue above 
last year, pork prices will be lower, 
and lamb prices may average close 
to levels last year, the U. S. Depart- 
ment of Agriculture predicted in its 
bi-monthly report on the livestock 
and meat situation. 

Consumers will continue to be sup- 
plied with more fed beef but less 
non-fed, and their 1959 total per 
capita beef consumption may about 


equal last year’s 80 lbs. Pork con- 
sumption may increase 6 Ibs. over 
the level of 1958. 

Cyclical expansion in cattle num- 
bers has moved into full swing, the 
USDA said. Cattle and calf slaughter 
in January-April was about 11 per 
cent under a year earlier, ‘slaughter 
of well-finished cattle was higher, but 
for other classes was sharply lower. 

The USDA report said the slaugh- 
ter rate indicates that a build-up of 
4-5,000,000 in cattle inventories is 
under way. “Such an increase would 
approach the fatest rate of expansion 
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CUT .. CHOP. . MIX 







CUTMIX 


and only CUTMIX 
has the Exclusive 
New Patented 
Cover and Knife 
design which is es- 
sential to produce 
a superior pork 
sausage chop and 
a finer emulsion. 


In One Operation with 


CUTMIX 


CUTMIX has no equal in performance. CUTMIX will speed production 
and give you a superior product at a great profit to you. CUTMIX will 
give you the finest emulsion, pork sausage, dry sausage and more 


tender hamburger. 


Available in 7 sizes .. 
controls . . 


- 65 to 640 Ibs. Powerful 2-speed motor . 
. can be set up with 3, 6, 9, or 12 knives, 


. Push button 


Write, wire or phone for a product demonstration. 


K. C. SEELBACH CoO., Inc. 


Exclusive representatives of Kramer-Grebe & Famo 





FAMOUS FOR 


260 West Broadway 


VACU-CUTMIX 


VACU-CUTMIX e 


in the United States and Canada 


Phone WAlker 5 - 0980 - 81 





FAMO DICER e 


New York 13, N. Y. 


CUTTER KNIFE 


CUTTERS 


during the last cattle cycle,” the re. 
port stated. “If it continues, it will 
end all hope of avoiding the over. 
expansion that brought distress in the 
last cycle, and it would result in se- 
vere price declines in the early 1960s.” 


Milburn Warns Of Dangers 
In Meat Imports To Cowmen 


Beef imports are not like a spigot 
to be easily turned off when domestic 
prices start tumbling, the president of 
the American National Cattlemen's 
Association warned cattlemen attend- 
ing the recent convention of the 
Washington Cattlemen’s Association. 

G. R. “Jack” Milburn added that 
the nation’s cattle industry must be 
alert to the dangers excessive or ill- 
timed imports can create. “Many in- 
dustry experts feel that the current 
level of imports of beef products has 
not been very harmful to the domestic 
industry, because the increased supply 
has helped to hold consumers. 

“However, all signs point to a down- 
trend in cattle prices in the next two 
years as numbers build to new highs. 
When the turn comes, it will be fur- 
ther forced downward by beef imports 
which foreign growers and processors 
will not readily halt. With imports cur- 
rently contributing a record propor- 
tion of the total supply, each new 
boatload will unduly disrupt the nor- 
mal supply-demand situation.” 

Milburn outlined efforts of ANCA 
to provide positive protection before 
the price down-slide occurs. He said 
that provisions in tariff laws call for 
“escape clause” action when imports 
damage or “threaten” a domestic in- 
dustry. Industry leaders are gathering 
evidence to present to Congress and 
the administration in an effort to fore- 
stall possible damaging effects. 


USDA Adds Its Warning To 
Cattlemen On Herd Build-up 


The U.S. Department of Agriculture 
has added its word to earlier warnings 
to cattlemen of dangers ahead in the 
current sharp build-up in cattle herds. 
The department declared recently that 
the build-up in herds that cattlemen 
are heading into cvuld Jed to a price 
collapse in the early 1960s. 

The department said cattle numbers 
last January 1 equalled the all-time 
high. The slaughter rate this year in- 
dicates a buildup of 4-5,000,000 more 
cattle during 1959. 

Department economists said the 
danger is that the production boom 
will continue. If it does, the depart 
ment declared, it will end all hope of 
heading off the kind of price bust 
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that hit cattlemen in the early 1950s. 
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Improved Protection for 
Consumers to Be Discussed 


New technological and legal de- 
velopments relating to improved pro- 
tection for consumers of foods, drugs 
and cosmetics will be studied at the 
63rd annual national conference of 
the Association of Food and Drug 
Officials of the United States, to be 
held on Sunday through Thursday, 
June 21-25, at the Hotel Bradford, 
Boston, Mass. 

Edward L. Randall, Reno, Nev., of 
the Nevada State Food and Drug 
Department, who is president of the 
association, announced that top au- 
thorities will present papers on frozen 
foods, food additives, meat inspec- 
tion, hazardous substances, federal 
poultry inspection, radiation of food 
products and similar subjects. 

Questions such as how the states 
can proceed, in the absence of state 
laws on food additives, in cooper- 
ating with inspection and regulation 
programs under the recent food ad- 
ditives amendment to the Federal 
Food, Drug and Cosmetic Act, will 
be discussed during workshop sessions 
of the conference, he said. 

The Association of Food and Drug 
Officials is the professional society of 
food and drug enforcement officers in 
all levels of government—federal, 
state and municipal. Their annual 
conference offers the opportunity for 
these officials to study mutual prob- 
lems, review activities and exchange 
points of view. 

Harold Clark, chief of the Con- 
necticut State Food and Drug Com- 
mission, will participate in the con- 
ference as first vice president of the 
Association. The national secretary- 
treasurer, 1. F. Lakey, director of 
food and drugs, Texas State Depart- 
ment of Health, said the conference 
is expected to be attended by more 
than 300 food and drug officials from 
all parts of the country. Representa- 
tives of interested industries will also 
take part in the conference. 


Shipment of Liquid Lard To 
Leave Chicago For Liverpool 


A ship equipped with special tanks 
will leave Chicago soon with about 
120 tons of liquid lard from Swift & 
Company and Wilson & Co., for 
Liverpool, England. The British gov- 
emment recently revised its regula- 
tions to permit the importation of 
lard in liquid form. 

The Chicago meat packing industry 
regards the shipment as an indication 
of more and bigger traffic in the export 
of lard which is the biggest export 





item in the industry. 
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NEW METHOD OF HUMANE SLAUGHTERING OF HOGS 


Portable Schermer Hog Lift and 
Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 





is util SCHERMER 
e porta chermer 
Hog Lift in combina- HUMANE 


tion with the Scher- 
mer Stunner is the STUNNER 
most economical, hu- 
mane slaughtering de- For cattle 
vice in the industry! . 





hogs, sheep. 

Swift, Sure, 

Safe, Silent. 
Hog enters lift and then his forelegs automatically Over Ye 
opesate a spring that causes the bottom to drop. Million in 
Now the hog is in a firmly wedged position and Operation. 
cannot move. No recoil. 
After the hog is stunned with the Schermer Hu- Easy upkeep. 
mane Stunner, the lift is tilted by operating a Low operating 
side lever, and the hog is ejected on to the floor cost. 
or a conveyor system. Lift and hinged bottom then With or without 
automatically return to original position. long handle. 








OVER 200 HOGS PER HOUR CAPACITY. 
Also Handling Complete Line of Electrical Stunning Equipment 


| ALF INTERNATIONAL __|Ii8 East 2h St 








CORPORATION Telephone: 


Lexington 2-98634 











“FAR-ZUPERIOR” HOG DEHAIRER 
. . « designed to fit YOUR needs! 


Your slaughtering costs are definitely 
reduced with the Far-Zuperior Hog 
Dehairers. The job is done faster, 
easier, better — all of which means 
more net profit for you. Built espec- 
ially for small packers, slaughterers 
and locker operators. Dehairs and 
spray-washes a hog in approximately 
one minute. Capacity rating is 20 
hogs per hour when scalding facili- 
ties are adequate. If portability is re- 
quired, Jack-O-Lift casters are avail- 
able at small additional cost. 








Handy, Efficient 
SPLITTING SAW 


Every desirable feature has been built 
into this Far-Zuperior Saw — sturdy, 
well-balanced and powerful. Equipped with 1 h.p., single 
or three phase, splash-proof motor. Simple in design — 
easy to clean and moderately priced. INSIST ON A 
FAR-ZUPERIOR WITH THE 10-STAR FEATURES! 


Rare Bargain In Quality Thermometers! 


$12.95 (formerly $19.95) 


Our standard 412” Dial instant-reading 
Lg gga —_ — —_ a“ Quality Equipment at 
case. We made special purchase 

capillary tube and 4” bulb (over-all length | SPeclal lew prices. 
10”). This —— poy Parana gs for Write today for com- 
many installations. Special close-out price 

saves you almost $7! Act quickly. Supply plete information. 
limited! 















Dealer Inquiries Invited 


THE PICKWICK COMPANY 
Mfrs. of Far-Zuperior Products — Cedar Rapids, lowa 
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... use CERELOSE dextrose sugar in your curing mix. Cerelose acts as 
a reducing agent, controls oxidation, fixes color—and does it more 
effectively and economically than any other sugar. Cerelose also 
protects tenderness and enhances natural meat flavors. Leading packers 
use Cerelose year after year in luncheon meats, meat loaves, 
frankfurters, bologna, tongues, corned -beef, hams and shoulders. 


CERELOS E deste sugar 


ee 
° *. 


=: CORN PRODUCTS SALES COMPANY ~ 17 Battery Place, New York 4, N. Y. 
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Armour Drops Auxiliaries 
Division, Combines Operations 
In New Alliance Industries 


The Armour and Company aux- 
iliaries division designation, which 
covered a group 
of the companys 
non-food prod- 
ucts, has been 
discontinued. The 
division was lo- 
cated at 1355 W. 
3lst street, Chi- 
cago. Armour’s 
soap business has 
been combined 
with canned 
foods in the new 
grocery products division, as prev- 
iously reported. The chemical division 
will handle production and sale of 
fatty acids, fatty acid derivatives, in- 
dustrial oils and anhydrous ammonia. 
Armour Alliance Industries, a new 
grouping, will handle production and 
sale of coated abrasives, cushioning 
products and adhesives, with head- 
quarters in Alliance, O. 

F. B. Patron has been elected a 
senior vice president of Armour and, 
in his new assignment, will assist 
E. W. Wison, executive vice presi- 
dent, in the administration of the di- 
visions of Armour chemical industries. 
Patton formerly was in charge of the 
Armour auxiliaries division. 

Other divisions of Armour chemi- 
cal industries are Armour Fertilizer 
Works, Armour Pharmaceutical Co. 
and Armour Leather Co. 


F, B. PATTON 





The Meat Trail... 


JOBS 


The transfer of CHarRLes KOPPEL 
to St. Louis as district sales manager 
for John Morrell & Co. has been an- 
nounced by G. E. Sac, manager of 
the firm’s midwest sales division, with 
headquarters in Ottumwa, Ia. At the 
same time, Sage announced that V. D. 
BEAMAN has been appointed district 
sales manager for the company’s Illi- 
nois-Indiana district. 


R. D. Crouse has been named man- 
ager of the Kinston, N. C., sales unit 
of Swift & Company. He replaces J. 
H. (Dick) Witi1aMs, who has been 
appointed sales manager of Swift’s 
new plant in Wilson, N. C. Crouse has 
been with Swift for 24 years. 


Joseph N. McGinnis, a veteran 
in the portion-controlled meat field, 
has joined the ho- 
tel and restaurant 
division manage- 
ment team of 
Stark, Wetzel & 
Co., Inc., Indian- 
apolis. GENE TuR- 
NER, executive 
vice president of 
Stark, Wetzel, re- 
ported that Mc- 
Ginnis will spear- 
head a program 
to expand the company’s line of por- 
tion-ready meat for hotels, clubs, res- 
taurants, hospitals and _ institutions 
and will work in the areas of sales 
and marketing. Before joining Stark, 
Wetzel, McGinnis served as_ vice 
president in charge of sales and ad- 


J. N. McGINNIS 








vertising for Pfaelzer Brothers, Inc., 
Chicago, now a division. of Armour 
and Company. During the 25 years he 
spent with the Chicago firm, Mc- 
Ginnis worked primarily in the fields 
of sales, sales promotion, advertising 
and marketing. 


The appointment of Lowe. 
BROWER as manager of the Atlanta, 
Ga., plant of Os- 
car Mayer & Co. 
has been an- 
nounced by P. 
GorF BEACH, JR., 
vice president of 
operations. Brow- 
er formerly served 
as assistant sales 
manager of the 
company’s Chi- 
cago plant. He 
succeeds Ho- 
WARD Cook, Atlanta manager since 
1957, who was promoted to sales man- 
ager of the firm’s plant in Madison, 
Wis. Brower started with Oscar Mayer 
in 1956 and later that year was pro- 
moted to a self-service sales manager. 
One year later he was placed on a 
special assignment with the company 
and upon completion of it was made 
a district sales manager. 


L. BROWER 


W. J. Bacus has been appointed 
southwest regional sales manager for 
the newly-formed grocery products 
division of Armour and Company, ac- 
cording to G. M. KELLER, national 
sales manager. Bacus was formerly 
southwest regional sales manager for 
Armour’s canned foods division. In his 
new position, he will supervise sales 





CERTIFICATION OF APPRECIATION and check for $25 have 
been awarded to George Burkin, meat inspector for Trenton Foods, 
Inc., Trenton, Mo., for his design of a metal rack for holding 
Pallets during cleanup operations at plant. With adoption of 
metal rack Burkin suggested, pallets can be hosed down while in 
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slanting position instead of being laid flat. Shown at left are 
(Il. to r.) Charles Stickler, Trenton plant manager; Burkin; Mayor 
Carl Muff of Trenton, and Dr. J. H. Clary, inspector in charge of 
Kansas City, Kan., station of Meat Inspection Division, USDA. 
At right Burkin is shown with pallet on metal rack he designed. 
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of the recently-consolidated line of 
Armour groceries in five districts 
throughout Texas, Oklahoma, New 
Mexico, Arkansas and Louisiana. 


PLANTS 


Three New York City companies 
have been granted charters of in- 
corporation. Wayne Meats, Inc., has 
been granted a charter listing capital 
stock of 200 shares of no par value. 
Directors of the firm are JEROME FEIN- 
STEIN, SAMUEL BEARMAN and ARTHUR 
Buster. The charter for A & E Meat 
Corp. lists capital stock of 200 no par 
shares. LILLIAN KRAMER, PAULINE 
Boston and Max H. Davmson are 
directors of the firm. Walter Fromm 
Meat Products, Inc., has been granted 
a charter listing capital stock of 200 
shares of no par value. Directors of the 
firm are JoHN Peters, Sot Katz and 
Max FLORSHEIM. 


Realignment of the leather and 
sheepskin operations of Armour and 
Company, Chicago, into three divi- 
sions has been announced by E. W. 
Wizson, executive vice president of 
Armour. C. L. HEsELTON, vice presi- 
dent of Armour and general manager 
of Armour Leather Co., and his staff 
are located at the Armour general 


office at 401 N. Wabash ave., Chi- 
cago. Operations and offices of the 
upper leather division of Armour 
Leather Co. are located at the tannery 
in Sheboygan, Wis. F. R. Lemp, gen- 
eral manager of the upper leather 
division, also will have offices at 401 
N. Wabash. The sole leather division 
is headed by P. W. Kenyon as general 
manager, and is headquartered at 
Williamsport, Pa. Winslow Bros. & 
Smith, the sheepskin leather division, 
has headquarters at 97 South st., Bos- 
ton. J. H. Stannarp is general mana- 
ger of the sheepskin leather division. 


Schrader’s Meat Products, Inc., 
Rochester, N. Y., has been granted a 
charter of incorporation listing capital 
stock of 1,000 shares of no par value. 
Directors of the firm are RutH M. 
ScHRADER, RussELL D. SCHRADER and 
Louis BRISKIN. 


Midwest Provision Co., Madison, 
Wis., is now under the management 
and direction of Burton O. NEESVIG 
and his wife, owners of Madison Pack- 
ing Co. The Midwest firm, which 
serves hotels, restaurants, institutions 
and clubs in and around Madison, had 
been managed previously by brothers 
HERMAN and SAMUEL SHAPIRO, who 
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RIGHT: Members of the AMI provi- 


True D. Morse Addresses AMI Provisions Committee 


sions committee met recently with con- 
gressional leaders and USDA officials 
in Washington, D.C., to confer with 
House subcommittee on livestock and 
feed grains; listen to reports by USDA 
top officials, including Undersecretary 
of Agriculture True D. Morse, and 
observe programs at the USDA re- 
search center in Beltsville, Md. Stand- 
ing (I. to r.): Ira D. Mackler, Jackson 
Hotel Supply Co.; Roy Edwards, Wil- 
son & Co., Inc.; Virgil Franz, Swift & 
Company; Gordon Houston, Merkel, 
Inc.; O. B. Smith, The Wm. Schluder- 
berg-T. J. Kurdle Co.; A. Dewey Bond, 
AMI; Wells Hunt, Hygrade Food 
Products Corp.; John Groneck, Krey 
Packing Co.; Frank L. Weiland, Wei- 
land Packing Co., Inc.; Richmond Un- 
win, Reliable Packing Co.; Rep. Paul 
B. Dague (R-Pa.); Arval Erikson, Oscar 
Mayer & Co.; Rep. W. Pat Jennings 


(D-Va.); John M. Chaille, Emge Packing Co., Inc.; Rep. D. R. Mathews (D-Fla.); 
John Crowley, The Cudahy Packing Co.; John Heimburger, counsel for subcommittee; 
Harold Morgenstern, The H. H. Meyer Co.; John Heid, Stark, Wetzel & Co., Inc.; 
Jess Lawson, The Cudahy Packing Co.; Del Corbier, Hunter Packing Co.; Elliott Clif- 
ton, John Morrell & Co.; J. Russell Ives, AMI; Emmett Stead, Hygrade Food Prod- 
ucts Corp.; Robert Sander, The E. Kahn's Sons Co., and Roy Melchior, Agar Packing 
Co. Seated (I. to r.): Rep. Don L. Short (R-N.D.); Rep. J. Floyd Breeding (D-Kan.); 
Rep. W. R. Poage (D-Tex.); AMI provisions committee chairman John R. Jones, Geo. 
A. Hormel & Co., Inc.; committee vice chairman Dale Kilpatrick, The Rath Packing 
Co.; Rep. Merwin Coad (D-La.), and Rep. Delbert L. Latta (R-O.). ABOVE LEFT: True D. 
Morse (center), Undersecretary of Agriculture, chats with provisions committee vice 
chairman Dale Kilpatrick (left), vice president of The Rath Packing Co., Waterloo, la., 
and committee chairman John R. Jones, vice president of Geo. A. Hormel & Co., 
Austin, Minn. Morse told committee members that the government is watching hog 
production very closely and may act to prevent a glut similar to the 1955-5 situation. 
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served as —— and vice president, 
respectively. Neesvig reported that he 
lans to continue present operations 
of the firm without any changes in 
personnel or in plant facilities. 


TRAILMARKS 


Ernest Hecut has joined Corn 
Belt Brokerage Co., Chicago, to 
handle primal beef cuts and boneless 
meat items. Hecht, a meat packing 
industry veteran, formerly served with 
Wilson & Co., Inc., Century Provision 
Co. and Superior Packing Co. Most 
recently, Hecht served as sales man- 
ager of the primal cut department at 
Superior in Chicago. 


The Superior Court of Providence, 
R. L, has appointed Warren M. 
PuLner of Cranston, R. I., as perma- 
nent receiver of Concord Dressed Beef 
& Veal Co. and of all the estate and 
effects thereof, with authority to sell 
all personal property of the company 
at public auction. In order to be paid 
from the assets, all creditors ‘are re- 
quired to file their claims with Pulner 
at his office at 87 Weybosset st., 
Providence, on or before June 3. 


Epwarp G. Go Lp, assistant mana- 
ger of public relations, Armour and 
Company, Chicago, will act as chair- 
man of the food industry session at 
the forthcoming conference of the In- 
ternational Council of Industrial Edi- 
tors to be held Thursday, May 28, at 
the Schroeder Hotel in Milwaukee. 


R. W. Bates, research associate in 


the food research division of Armour. 


and Company, Chicago, has been 
elected vice president of the American 
Oil Chemists’ Society. Members at 


large of the governing board include 
K. F. Martin, associate director of 
research for Swift & Company, Chi- 
cago. H. C. Back, associate director 
of research for Swift, who served as 
president of the Society in 1957, is 
one of four past presidents on the 
governing board. 


Jack Watpock, president of Se- 
lection, Inc., a hog brokerage and 
pork merchandising consulting firm in 
Sandusky, .O., was the featured speak- 
er at a hog carcass demonstration 
staged recently by educational inter- 
ests in Mt. Vernon, O. Waldock spoke 
on promoting the sale of pork from 
meat-type hogs and some of the prob- 
lems involved. 


Louis Burk, Inc., a Philadelphia 
meat processing concern, is offering a 
one-week course of study and training 
for young men wishing to enter the 
meat business. Dr. HERBERT Nuss- 
BAUMER, president of the Burk com- 
pany, reported that the course is free 
and that the company will accept 
eight students per week for the re- 
mainder of the year. 


Dinner Ready Corp., New York 
City, has named five new brokers for 
the company’s frozen food products, 
according to EucENE Brown, Dinner 
Ready president. In the Midwest 
Stover & Clark will represent the com- 
pany in Grand Rapids, Mich., and 
Gail C. Son & Co. will be broker for 
the firm’s products in Milwaukee. New 
southern representatives include Joe 
E. Ewell Co., New Orleans; William 
L. Gray Co., Chattanooga, Tenn., and 
Thweatt & Derryberry Brokerage Co., 
Nashville, Tenn. 
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SPECIAL AIR-FREIGHT 
shipping container filled 
with 100 pounds of pork 
sausage made by Red- 
fern Sausage Co., At- 
lanta, Ga., is held by 
Mrs. Lucile Liles, who is 
shipping sausage to her 
cousin, Claude Collins, 
a civilian government 
employe in Fairbanks, 
Alaska. It seems Col- 
lins wrote his cousin ex- 
plaining that he missed 
the "incomparable 
Georgia-made country 
sausage." Shown with 
Mrs. Liles are Jeanette 
Mitchell, Delta steward- 
ess and "sausage cus- 
todian," and Lester Red- 
fearn, chairman of 
Redfern Sausage Co. 
Pictured on special 
stay-fresh container is 
"Prunella Pig," trade 
character of Redfern. 





OPEN 


WITH B°F°-M 
BROOKWOOD 
WIENER 
SEASONING 


Consumer demands for high-quality, 
taste-tempting Wieners and Franks put 
new emphasis on the need for a depend- 
able, uniform, distinctively flavorful 
seasoning—one that will open the door 
to increased sales and profits for your 
brand. 

BROOKWOOD WIENER SEASON. 
ING, performance-proved time and 
again, gives your Wieners and Franks 
the good-eating qualities and sales-win- 
ning appeal that puts them at the top 
of every shopping list. 

@ Clip the coupon below—wire, write or 
phone for a trial order of DEPEND- 
ABLE BROOKWOOD WIENER 
SEASONING today. Prove to yourself 
that “Good Seasoning is Basic.” 
Along with the seasoning, BFM will 
send you full particulars on their new 
ALASKAN COOLER AND PORT-A- 
GRILL PREMIUM PROMOTIONS— 
they’re real shopper-stoppers! 


BASIC FOOD MATERIALS, 
INC. 
853 State Street, Vermilion, Ohio 
Phone: Woodward 7-3121 











BASIC FOOD MATERIALS, INC. 
853 STATE STREET © VERMILION, OHIO 
Okay, ship at once, prepaid, a trial 100-lb. 
drum of B.F.M. BROOKWOOD WIENER SEAS- 
ONING. Along with it, you'll ship us a 25-Ib. 
drum for test purposes—FREE. If we like the 
seasoning, we'll keep the 100-ib. drum and pay 
for it. If, for any reason we are not satisfied, 
we will return the 100-lb. drum within 30 days— 
FREIGHT COLLECT—for full credit. 


B.F.M. BROOKWOOD WIENER SEASONING 
(Please specify Sugar or Salt Base) 
pa Bo 


Pee we ts 

ft efit or oo ea 
Cty 
State 




















Flashes on 
suppliers 


MEAT PACKERS EQUIPMENT 
CO.; The name, good will, manu- 
facturing rights and domestic and 
foreign patents of L. C. Spiehs Co., 
Chicago, have been purchased by 
this Oakland equipment manufactur- 
ing organization and Julian Engineer- 
ing Co. of Chicago. Mepaco will be 
manufacturing a friction smoke gen- 
erator under these patent rights. 


VERN G. ELLEN CO., INC.: This 
Minneapolis firm has announced its 
corporate name has been changed to 
Twin City Monorail Co. The company 
designs, fabricates and installs over- 
head-material handling equipment, 
specializing in monorail systems, crane 
systems, V emoflex chain conveyors 
and trolley chain conveyors. 


GOODYEAR TIRE & RUBBER 
CO.: Three changes in the field sales 
organization of this firm’s packaging 
films department have been an- 
nounced. CHaRrLEs H. Situ, formerly 
packaging films representative at Bos- 
ton, has been assigned to Philadelphia 
in the same capacity. Robert J. Mc- 
LAUGHLIN and RicHarp J. PoLKa have 





been named packaging films repre- 
sentatives for Goodyear at Cincinnati 
and St. Louis, respectively. 


INDEPENDENT CASING COM- 
PANY OF CANADA, LTD.: Lav- 
RENCE W. PFAELZER, president of this 
Montreal, Quebec, firm has announced 





W. BERG 


S. MOORE 


SANFORD Moore and WALTER BERG, 
both formerly with Oppenheimer Cas- 
ing Company of Canada, Ltd., have 
joined the organization for expanded 
operations in Canada. A full line of 
quality New Zealand casings and 
Canadian hog casings will be stocked 
and distributed throughout Canada. 


WEST VIRGINIA PULP AND 
PAPER CO.: Eight have been named 
to new positions in the Southern re- 
gion of this company’s Multiwall bag 
division, it has been announced by 


Jason M. Etsas, regional manager, 
Henry M. Howe will be district sales 
manager, Atlanta, Ga. SaMuUEL QO, 
Wiikes, Ernest E, Lockett and H, 
Lockwoop FRIzzELu have been sales 
representatives under Howe. The staff 
of the Dallas sales district has been 
increased by the appointment of Ev- 
GENE O. Wixson, JAMEs A. SCHOEN. 
STEIN and H. Dent Laney. For the 
Torrence, Calif., district, the com. 
pany has named Frank L. SMITH ag 
sales manager. 


CROWN-ZELLERBACH CORP: 
The Western-Waxide division has an- 
nounced four changes in its sales or 
ganization. CLayTon K. Hayes has 
been promoted to manager of distrib- 
utor sales. CarL W. SIPPEL succeeds 
Hayes as St. Louis sales manager. 
Ken McCourt has been promoted 
to sales supervisor in New York City, 
and GERALD A. KERNS succeeds Mc- 
Court as sales representative for the 
division in the Denver area. 


H. C. CHRISTIANS CO.: Haroip 
BRACKETT has been elected vice presi- 
dent in charge of the dry milk prod- 
ucts division of this Chicago firm. The 
division supplies dry whole milk pow- 
der, non-fat dry milk solids, powdered 
whey and a wide variety of specialty 
milk products to the food industry. 









EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 


AND 


BONELESS VEAL 


30 YEARS OF SERVICE 





John Morrell & Co., General Offices, Chicago, Ill. 
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Meat Production 


classes appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
May 16, 1959 . 348 209.5 
May 9 1959 ... I . 345 207.3 
May 17, 1958 ............... . 344 195.3 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
May 16, 1959 0. ge AE 10.8 
May 9, 1959 _. he ee ae 10.9 
May 17, 1958 .... Stee: a Oe 12.2 


1950-59 coe 
137,677. 

Week Ended CATTLE 

Live Dressed 
May 16, 1959 ... seven | 047 602 
May 9, 1959 _.. seuwnan 045 601 
May 17, 1958 1,008 568 
Week Ended CALVES 

Live Dressed 
ete 1 124 
May 9, 1959 Bs steliepachaes 215 121 
| SA pea 219 123 
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( 23, 1959 


Production of meat under federal inspection edged upward slightly 
to 403,000,000 Ibs. from 402,000,000 Ibs. for the previous week and a 
new high in several weeks. Volume of output was also 11 per cent 
larger than the 363,000,000 Ibs. produced in the same week last year. 
Cattle slaughter and beef production were up for the week, while slaughter 
of hogs declined; however, both combined to bring total meat production 
above last year. Hog slaughter numbered nearly 200,000 head, or 19 per 
cent larger than last year. Estimated slaughter and meat production by 


ese. HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep 
WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; 


AVERAGE WEIGHT AND YIELD (LBS.) 


Edges Upward 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,220 170.3 
1,230 71.1 
1,025 142.9 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production te) 
M's Mil. Ibs. Mil. Ibs. 
257 12.3 403 
255 12.2 402 
264 13.0 363 
and Lambs, 


Sheep and Lambs, 


GS 
Live Dressed 
245 140 
244 139 
244 139 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt, Ibs. 
98 re ce cae 40.2 
98 48 Pk 40.5 
100 49 14.1 35.2 











CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in Apr. 1959-58, as reported 
by the Canadian Department of Ag- 


riculture: 
ary he = Apr. 1958 
Head 


Cattle 130,392 
Calves 105,484 
Hogs 429,723 
Sheep 18,766 





Average dressed ae of live- 
stock were as follows: 


Apr. 1959 Apr. 1958 
Cattle . 528.9 Ibs. 512.5 lbs. 
Calves --e+ 98.3 Ibs. 93.3 Ibs. 
Hogs . -161.6 Ibs. 163.6 Ibs. 
Sheep 46.3 Ibs. 46.6 Ibs. 





Meat Index Swings Upward 

Meat prices swung upward again 
in the week ended May 12 from lev- 
els of the previous week, according 
to the Bureau of Labor Statistics. 
The average wholesale meat price in- 
dex for the period at 102.8 compared 
with 102.0 for the previous week, 
but it was far short of the 114.4 es- 
tablished for the same week last year. 
The average consumer price index 
was steady at 119.6 and compared 
with 119.5 a year earlier. Current 
indexes were calculated on the basis 
of the 1947-49 average price as 100 
per cent. 
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HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended May 16, 1959 was 12.5, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 12.8 ratio for the preceding 
week and 17.8 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.293, 
$1.269 and $1.303 per bu. during 
the three periods, respectively. 


OMAHA FRESH MEATS 


(Carlots, cwt.) 

May 20, 1959 
Choice steer carc., 6/700 Ibs. ..... 44.75@45.25 
Choice steer carc., 7/800 Ibs. ..... 44.50@44.75 
Choice steer carc., 8/900 lbs. ..... 43.75 @44.25 
Good steer carc., "6/800 MGs, ceeds 42.50@42.75 
Good steer carce., 7/900 Ibs. ..... 41.75@42.50 
Choice heifer carc., 5/700 Ibs. .... 43.50@44.00 
Cow, util., canner-cutter ......... 34.50@35.50 


Cold Storage Hide Stocks 


Hides and pelts held in cold storage 
on April 30 totaled 56,627,000 Ibs., 
according to the U. S. Department of 
Agriculture. This volume compared 
with 54,290,000 Ibs. in stock a month 
earlier, 84,351,000 Ibs. a year ago, 
and the five-year average of 80,217,- 
000 Ibs. as of April 30. 





U. S. MEAT EXPORTS 


Exports of most meat products 
from the United States in April in- 
creased from such movement in the 
same month of last year, according to 
Bureau of Census records. Outward 
movement of beef was up moderately 
from volume a year ago, as was that 
of uncanned pork. Exports of lard 
amounted to 41,909,852 Ibs, as 
against 36,299,182 Ibs. in April 1958. 
Exports of inedible tallow at 102,- 
525,073 Ibs. were up about by nearly 
15 per cent from 89,368,667 Ibs. last 
year, while the outward movement 
of the edible material was down 
sharply from a year earlier. 

U. S. exports of meat products in 
March 1959-58 are listed below as 
follows: 


Mar. Mar. 
1959 1958 
EXPORTS (Domestic)— Pounds Pounds 
Beef and veal— 
Fresh or frozen 
(except canned) 523,164 526,651 
Pickled or cured 
(except canned) ..... 1,087,611 1,308,445 
Pork— 
Fresh or frozen 
(except canned) ..... 605,014 433,054 
Hams and shoulders, 
cured or cooked ...... 1,463,536 1,031,345 
Bach. fis iencceescaes 1,943,548 1,765,616 
Pork, pickled, salted or 
otherwise cured ...... 432,837 462,686 
Sausage, bologna & frank- 
furters (except canned) 318,366 167,085 
Meat and meat products 
(except canned) ...... 7,500 6,500 
Beef and pork livers, 
fresh or frozen ........ 4,145,425 2,487,994 
Beef tongues, fresh or 
en ee 1,743.192 2,050,308 
Variety meats (except 
CHRRORD | Sicstiieine sees 1,398,732 1,006,340 
Meat specialties, frozen. 261,144 6,100 
Canned meats— 
Beef and veal ......... 288,862 143,151 
Sausage, bologna and 
frankfurters .......... 134,325 252,427 
Hams and shoulders .... 56,589 59,279 
Pork, canned .......... 322,230 340,161 
Meat and meat products. 445,544 414,984 
Lamb and mutton 
(except canned) ........ 38,363 117,745 
Lard (includes rendered 
DOE: TAC. cick ccucamesde 1,909,852 36,299,182 
Shortenings, animal fat 
(opel. MUR): sacccdviierds 75,660 143,310 
Tallow, edible .......... 546,409 810,313 
Tallow, inedible ........ 102,525,073 89,368,667 
Inedible animal oils .... 386,913 338,545 
Inedible animal greases 
AME TES oo cccccnccccecs 6,580,681 3,718,723 


CHICAGO LARD STOCKS 

Lard stocks in Chicago on May 14 
totaled 24,679,001 Ibs., according to 
the Chicago Board of Trade. This 
volume compared with 25,462,145 
Ibs. in storage on April 30 and 
7,630,469 Ibs. in storage on May 14, 
1958. 

Lard stocks by class (in pounds) 
appear in the table below: 


May 14 Apr. 30 May 14 
1959 1959 1958 
P.S. Lard (a) ..13,882,614 14,913,558 5,461,526 
PG, Tere (OP <P orbe econ enous 232,400 
Dry Rendered 
Lard (a) 9,024,387 8,693,387 179,243 
Dry Rendered 
Sie CBP oak De ceeden.: 7 hen 2 eee 
Other Lard - 1,772,000 1,855,200 1,757,300 
TOTAL LARD .24,679,001 25,462,145 7,630,469 
(a) Made since Oct. 1, 1958. 


(b) Made previous to Oct. 1, 1958. 


PROCESSED MEATS .. 


SUPPLIES _ 





Meat Inventories Rise Sharply in April; 
Closing Volume Largest Since June 1956 


Ms: stocks in cold storage at 
the close of April were at their 
highest level of the year so far and 
the largest for any month since the 
close of June 1956. Led by pork, 
the April accumulation of about 53,- 
000,000 Ibs. raised the total to 654,- 
627,000 Ibs. Last year’s April increase 


above average for the date. This 
year's April decrease in beef holdings 
compared with last year’s April de- 
crease of 7,000,000 Ibs. and the aver- 
age April drop of 17,000,000 Ibs. 
Up by about 42,000,000 Ibs. since 
the close of March, pork inventories 
on April 30 totaled 378,688,000 lbs. 












U. S. COLD STORAGE MEAT STOCKS, APRIL 30, 1959 
Apr. 30 Mar. 31 Apr. 30 5-Yr. av. 
1959 1959 1958 1954-58 
1,000 Ibs 1,000 Ibs 1,000 Ibs. 1,000 Ibs. 
SD ce keh ich dbheaensesehes eats ve 157 ,632 155,883 91,857 182,510 
meet, im COre Gud COPOE 2. cccsccicess 12,103 14,882 10,898 9,247 
PE EE 6s cas usa yo Gale 0.0 60 lan'o48 169,735 170,765 102,755 141,757 
Pork, frozen: 
I icc whe a dain cu dbus oiplalbaiss « aicelee 11,167 10,294 7,741 ee 
ET .ciciniverahascch hweneseeaseecce 66,566 51,931 49,711 ree 
Ny 0 ad'n's.u: hee Hibs HAG HD® oHewe.e +e dees 127,625 113,741 89,623 Sha 
I db Fi kd pas Vecous she scat'ess 116,938 107,791 60,144 . oA 
EE NN ssn w éc'c-p ve 0e ¢ tai 322,296 283,757 207,219 332,937 
Pork, .n cure und cured: 
NN Paes bee skiemawdabacaes canes 11,626 10,712 11,427 eee 
RS PE et et OC EET 9,386 8,477 7,339 Rat 
ee re nT 5,880 34,174 34,162 ere 
a Se ee 56,392 53,363 52,928 81,526 
Total, all pork . 378,688 337,120 260,147 414,463 
Veal in freezer ............. 12,957 13,876 9,182 12,717 
Lamb and mutton in freezer 13,750 10,991 6,674 8,311 
Canned meats in cooler .. gi 79,497 68,957 65,527 67,382 
CO Pere Crs Pree ee er 654,627 601,709 444,285 644,630 
On April 30, 1959 the government held in cold storage outside of processors’ hands 
1,858,000 Ibs. of beef and 3,879,000 lbs. of pork. *Net reported separately previous to 1957. 








amounted to about 26,000,000 Ibs. 
Closing April meat inventories were 
about 210,000,000 Ibs., or about 50 
per cent above such stocks a year 
earlier, and for the first time in a year 
or more, were above average. 

Beef stocks at 169,735,000 Ibs. on 
April 30 were down by about 1,000,- 


The April increase in pork stocks last 
year was 36,000,000 Ibs. and the 
average increase for the month was 
4,000,000 Ibs. Closing April pork 
holdings were 119,000,000 Ibs., or 
about 45 per cent larger than a year 
earlier, but about 35,000,000 Ibs. be- 
low average. The April increase in 


United Kingdom Meat Imports 
Down In First Quarter 1959 


The United Kingdom cut down on 
its imports of meats in the first quar- 
ter of this year, according to a report 
by a British meat brokerage and im- 
porting firm. Smaller quantities of 
most kinds of meats were brought 
into the country than in the same 
three months of last year. British 
three-month 1957-59 meat imports by 
classes, with poultry and rabbits ex- 
cluded, are listed below in tons as 
follows: 








BACON 

Source 1957 1958 1959 
Irish Republic . 1,885 8,086 4,685 
Sweden ... 1,223 2,151 1,881 
Denmark . 52,784 57, 57,407 
i. EP ee Le 12,412 12,798 11,800 
Netherlands ......... 11,104 6,882 5,160 
MEE sindatieecurces 792 934 1,712 

BORA 6 bee cccves 80,200 88,717 82,653 

FRESH MEAT 

Kind 
Beef and Veal .......109,484 95,686 407 
Mutton and Lamb ..110,411 107,566 113,28 

MONE KdAsetba000405e's 7,750 4,831 4,018 

TOTALS ..........227,645  208,C83 202,710 

MISCELLANEOUS 
Kind 


Beef tongues 
Beef, other ......... 


Kind 
Beef tongues 
Corned beef ... 
Other beef ... 
VaRs i ciscoese 
Corned mutton 
Other mutton .. 























000 Ibs. from a month before, about total pork inventories was mostly in Bacon, Hams ...... ay 5.0m 
* Pork, incl, t oe +952 8,084 8, 
67,000,000 Ibs. larger than a year fresh stock,: suggesting a slow-down An sther’ oe: Gs 3960 31188 
earlier, and about 28,000,000 Ibs. in movement into retail channels. Meine 3. sox nei ai = 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bach) 
Pork sausage, bulk (Icl., Ib.) lel. Ib. wi a Icl. prices quoted t " Sow, 34 inch cut ........ 62@61 
te 21D. TOM. cx0 00505 %@se% ‘“ICl.. Ib.) pare ini Se oer Export, 34 in. cut ........ 53@56 
Pork saus., 8.c., 1-lb, pk.51 @57 Caraway seed ...... 22 27 Large prime, 34 in, ...... 40@42 
Franks, s.c., 1-Ib. pk, .. .634%4@72 Cominos seed ....... 51 56 Beef rounds: (Per set) Med. prime, 34 in. ...... 28@30 
Franks, skinless, Mustard seed i Clear, 29/35 mm, .....1.15@1.25 Small prime ............ 16@2 
1-lb. package ....... R 50 er 23 Clear, 35/88 mm. .....1.05@1.25 Middles, cap off ......... 60@70 
Bologna, ring (bulk) ....48%4@55 yellow Amer. ..... 17 2 Clear, 35/40 mm, ..... 85@1.05 a a rae 7@10 
Bologna, art. cas., bulk..41 @45 Oregano .......2005- 41 50 Clear, 38/40 mm. .....1.05@1.15 Hig runners, green ...... 20@% 
Bologna, a.c., sliced, Coriander, ‘ s Clear, 40/44 mm, .....1.30@1.40 
6-7 oz. pk., doz, .....2.71@3.60 Morocco No. 1 .. 20 24 Clear, 44 mm./up ....1.50@1.85 Sheep casings: (Per hank) 
Smoked liver, n.c., bulk .49%4@57 Morjoram, French ... 54 63 Not clear, 44 mm./dn.. 75@ 85 90/95 tom 5.60@5.90 
Smoked liver, a.c., bulk.37 @46 Sage, Dalmatian, h Not clear, 44 mm./up.. 85@ 95 24/26 onighaibeda tats, 5. era 
Polish saus., self-serv, ..73 @81 NO, 1 weeeeeeeeeee 56 64 22/94 “aS dakota 4.60@4.%5 
New Eng. lunch spec, ..60 @64 Beef weasands: (Each) 90/22 onl pl ees Derr e 3.75@4,00 
New Eng. lunch spec., No. 1, 24 in./up ...... 14@ 17 18/20 te eceserenes HB 
sliced. 6-7 oz. doz.....8.84@4.02 SPICES No. 1, 22 in-/up ...... 10@ 15 papa es 1:50@2.15 
» 5 ie a o.. Py + (Basis Chicago, original barrels, Beef middles: (Per set) 
Bleod, tongue, n.c. ..... 68 bags, bales) Ex. wide, 2% in./up. .3.60@3.85 
Blood. tongue. a.c. .....45% @64 Whole Ground Spec. wide, 2% 2% in. .2.45@82.00 CURING MATERIALS 
P loaf, bulk ...... 50% @64 @ > Spec. med. - n..1.65@1, 
Si geek 6 oo. oe.. Raeo | ee erie... RS Narrow, 1% in./dn. ..1.15@1.20 Nitrite of soda, in 400-Ib. Cwt 
Pickle & pimento loaf ..43%4@52 ~ ipa acc ay ot bbls., del. or f.o.b, Chgo. .$11.98 
PAP loot oth: * ” Chili pepper ....... ea 53 Beef bung caps: (Each) Pure refined gran, 
ae on debe kek 2.3°@3.60 Chili powder ........ - 58 Clear, 5 in./up ........ 27@ 32 nitrate of soda .......... 5,65 
4 sah Cloves, Zanzibar .... 62 Clear, 4%4-5 inch ..... 22@ 27 Pure refined powdered nitrate 
agg irs =. hong ‘ 4 Clear, 4-4% inch ...... 15@ 16 OF) GOUE ick mes Haan bees 8.65 
" 5 - 35 x bs ‘ 
DRY SAUSAGE West Indies ...... Me Not clear. 44 inch/ap. 18@ 15 Olge' gran’ cariote; ton .. 200 
(Icl., Ib.) East Indies ...... ee 3.20 > Rock salt in 100-lb. - 7s 
Cervelat, ch. hog bungs..1.01@1.03 Mustard flour, fancy. .. 43 Beef bladders, salted: (Each) bags, f.o.b. whse., Chgo... £8.50 
Thuringer ............-: 68@ 65 No. 1 ........+.-- oe 38 7% inch/up, inflated .. 20 = Sugar: 
BEE piiu'eess santa res 85@ 87 West Indies nutmeg. .. 2.12 614-7% inch, inflated .. 14@ 15 Raw, 96 basis, f.o.b. N. Y.. 6.80 
Holsteiner ............. 73@ 75 Paprika, Amer. No.1 .. 55 514-6% inch, inflated .. 13@ 14 Refined standard cane 
GY ee eae = 93@ 95 Paprika, Spanish ... .. 80 gran. basis (delv'd) ...... 9.00 
Salami, Genoa style ....1.01@1.03 Cayenne pepper ..... se 61 Pork casings: (Per hank) Packers curing sugar, 100- 
Salami, cooked ........ 52@ 54 P 8 29 mm./down ........ 4.30@4.55 Ib. bags, f.0.b. Reserve, 
NO IS Re 84@ epper: 5 pt, EP ee 4.25@4.50 pe | eee re 8.65 
Re ee rey 93@ 95 . | Sy Oe Se ee ¢. 55 BAFOD MMS a cic etias 3.20@3.30 Dextrose, regular: 
NS ic a ca an teas 85@ 87 __, See eae 60 65 ae ee ae ne 2.40@2.60  Cerelose, (carlots, cwt.) .... 7.21 
Mortadella ..........-.: 59@ 61 EL (ae sia da kois 39 43 Pe ar eat 2.20@2.30 Ex-warehouse, Chicago ..... 7,36 
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BEEF-VEAL-LAMB.... Chicago and outside 





CHICAGO 


May 19, 1959 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen, range: (carlots, lb.) 


Prime, 700/800 ..... none qtd. 
ood, /600 ...... 46n 
Choice, 600/700 ..... 45% 
Cheice, 700/800 ..... 45 
Good, 500/600 ...... 44n 
, 600/700 ...... 434n 
BEE OU ON Ce ok 0 ehh 6 39 


Commercial cow .. 
Canner-cutter cow .. 





‘ 36 
36 @36% 
PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. ....5544@56 
Trimmed loins, 

50/70 lbs, (icl.) ...95 @1.08 
Square chucks, 

i 8 aera 40 
Arm chucks, 80/110.. 37a 
Ribs, 25/35 (lcl) 78 @80 
Briskets (Icl.) ..... 31% @32% 
Navels, No. 1 ...... @15% 
Flanks, rough No. 1. ‘17 @17% 

Choice: 

Hindatrs., th ~---56 @56% 
Foreqtrs., 5/800 37 
Rounds, 70/90 Ibs. +5514 @56 


Trimmed loins, 50/70 
1. 


a GP 79 @84 
Square chucks, 

70/90 Ibs. ........ 40 
Arm chucks, 80/110.. 37 
Ribs, 25/35 (Icl.) . 1.59 @63 
Briskets C18.) oxccve 314% @32% 
Navels, No. 1 ...... @15%4 
Flanks, rough No. 1..17 @17% 


Good, (all wts.): 


Rounds 54 @55% 
Sq. chucks @39 
Briskets ons 
Ribs. 

Loins ore 





COW & BULL TENDERLOINS 
C&C grade, fresh = — 


Cow, 3 lbs./down ...... 0@ 
ee @1. 
ie i Ee” es 1.18@1.25 
a 8 ee 1.28@1.32 
Bull, 5 Ibs./up ......... 1.28@1.32 

BEEF HAM SETS 
Pe, RAVURG Ws. sccccehesees 62 
Outsides, 8/up, Ib. ............. 60 
Knuckles, 73%4/up Ib. .......... 62 


n—nominal, b—bid. 


BEEF PRODUCTS 


(Frozen, —. ~~ 
1 





Tongues, No, 1, 3246n 
Tongues, No. 2, 10's. 30n 
Hearts, regular 100's.. 22n 
Livers, regular, 35/50’s. 30n 
Livers. selected, Aad 8 34n 
Lips, ‘scalded, 100’s é 11%n 
Lips, unscalded, 100’s 13%n 
Tripe, scalded, 100’s 6% 
a cooked, 100’s ... 8n 
Mr Res ieke sh Wank o% 6% 
jpn 100’s 7 
Udders, 100’s 5n 
FANCY MEATS 
(lel prices, lb.) 
Beef tongues: 
corned, No. 1 ....... 41 
corned, No. 2 ....... 39 
Veal breads, 6/12 oz... 1.16 
FUE on cine tess 1,30 
Calf tongues, 1-lb./dn.. 82 
Oxtails, fresh select ..20 @22 


BEEF i cae 
ESH 


Canner- eR, cow meat, (Lb.) 

WOME. oantalibedae s 50n 
Bull meat, boneless, 

WON hod ececves avis 52% 
Beef trimmings, 

75/85%. barrels ..... 36n 
Beef trimmings, 

85/95%, barrels ..... 444n 
Boneless chucks, 

DAFPON  ccccsscccccce 51 
Beef cheek meat, 

trimmed, barrels aa a 37% 
Beef head meat, bbls... 32 


Veal trimmings, 
boneless, barrels ..... 52 @53 


VEAL SKIN-OFF 


(lel, carcass prices cwt.) 
2 


Prime, 90/120 ...... $57.00@58.00 
Prime, 120/150 ...... 56.00@58.00 
Choice, 90/120 ...... 51.00@52.00 
Choice, oe tu sseeee 50.00@52.00 

Good, 90/150 ..... «++ 47.00@49.00 
Com’l., 40/190 -e- 42.00@45.00 
Utility, 90/190 .- 37.00@39.00 
Cull, 60/125 ...sccee 36.00@38.00 


CARCASS LAMB 


(New crop, Icl prices, cwt.) 
00 


Prime; 35/45 ..... -+- 52.00@54.00 
Prime, 45/55 ........ 51.00@53.00 
Prime, 55/65 ........ 48.00@51.00 
Choice, 35/45 ...... - 52.00@54.00 
Choice, => Be - 51.00@53.00 
Choice. 55/65 .....+- 48.00@51.00 
Good, all wts. ........ 48.00@51.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 





FRESH BEEF (Carcass): May 19 
STEER: 

Choice: 

500-600 Ibs. .......... $48.00@50.00 

ge See 47.00@49.00 
Good: 

500-600 Ibs. .......... 45.00@48.00 

BOO 7T00 Te.) o.oo ieee 43.00@45.00 
Standard: 

PTO TGs 6 ss nos oe ce 43.00@45.00 
cow: 

Standard, all wts. - 40.09@40.50 
Commercial. all .. 87.09@39.00 

Utility, all wts. : 36. 00@38.00 

Canner-cutter 32.00@36.00 

Bull, util. & com’l .. 40.00@4%.00 
FRESH CALF (Skin-off) 
Choice: 

200 Ibs. down ........ 54.00@57.00 
Good: 

200 Ibs. down ........ 53.00@55.00 
LAMB, Spring, (Carcass) : 

Prime: 

MON, ve swic sas ac 47.00@49.00 

2 Serer 45.00@47.00 
Choice: 

SRS 47.00@49.00 

MS yechisa Kees cs 45.00@47.00 

Good, all wts. ...... 45.00@47.00 
MUTTON (Ewe): 

Choice, 70/Ibs./down . 18.00@20.00 

Good, 70 Ibs./down .. 18.00@22.00 


San Francisco No. Portland 


May 19 May 19 
$48.00@50.00 $47.50@50.00 
47.00@49.00 47.00@49.00 
45.00@46.00 45.50@48.09 
43.00@45.00 45.00@47.00 
42.00@43.00 45.00@46.50 
39.00@41.00 42.00@43.00 
38.00@ 40.00 40.00@42.00 
35.00@38.00 38.00@40.00 
33.00@35.00 36.50@39.00 
41.60@43.00 44.00@46.00 
(Skin-off) (Skin-off) 
None quoted 52.00@57.00 
52.00@54.00 48.00@54.00 
None quoted 48.00@49.50 
None quoted 46.00@48.00 
46.00@48.00 48.00@49.50 
45.00@47.00 46.00@48.00 
42.00@43.00 46.00@49.00 
None quoted 16.00@19.00 
None quoted 16.00@19.00 
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NEW YORK 


May 19. 1959 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 
Steers: (Non-locally dr., Ib.) 


Piime, care., 6/700 ..544%4@56% 
Prime, carc., 7/800 ..5444@57 


Choice, care., 0/7100 "T4844 wou 
Choice, carc., 1/900 ..48 @50 
Good, carc., 5/600 ... 4644@48 
Good, care., 6/700 ...46%,@48 
Hinds., pr., 6/700 ...65 @70 
Hinds., ch., 6/700 ...58 @61 
Hinds., ch., 7/800 -58 @61 


/ ee 
Hinds., gd. 6/700 ...55 @57 
Hinds, gd., 7/800 ...55 @57 


BEEF CUTS 


(Locally dressed, lb.) 
Prime steer: 


Hindgtrs., 600/700 ...65 @71 
Hindqtrs., 700/800 ...66 @71 
Hindgtrs., 800/900 ...66 @70 
Rounds, flank off --56 @60 
Rounds, diamoud vone 

SE GO sci cianned 56% @61 
Short loins, untrim...1.02@1.24 
Short loins, trim. ...1.21@1.42 
Ee ee 18% @21 
Ribs (7 bene cut) ...i4 Wo 
Arm chucks ......... 44 @48 
BNO sr cbicdtevaces 33 @40 
DOE dawvdviatenae --16 @21 

Choice steer: 

Hindqtrs., 600/700 ...574%4@61 
Hindgtrs., 700/800 ...57%@61 
Hindgtrs., 800/900 ...57 @60 
Rounds, flank off ....54%4,@58 
Reunds, diamond 

bone, flank off ..... 55 @57 
Short loins, untrim. ..74 @84 
Short loins, trim. 95 @1.10 
SS, .cntekiomicnmentnae 18% @21 
Ribs (7 hone cut) ...¢0 + 65 
Arm chucks ......... 41 @45 
RO ost b bibs c.kosoee 32 @10 
ME indi oy 01d gia heed 16 @21 


FANCY MEATS 


(lel prices) 


(Lb.) 
Veal breads, 6/12 oz. ........ 1.25 
We GUI hit ek is cencdcedne 1.40 


Beef livers, selected 
Beef kidneys ......... 
Oxtails, %-lb. frozen 


LAMB 


(Carcass prices, cwt.) 
Old Crop 
Prime, 45/dn. 
Prime, 45/55 
Prime, 55/65 
Choice, 45/dn. 
Choice, 45/55 
Choice, 55/65 
Good, 45/dn. 
Good, 45/55 
Good, 55/65 


Old Crop 


Prime, 45/dn. 
Prime, 45/55 
Prime, 55/65 
Choice, 45/dn. .. 
Choice, 45/55 
Choice, 55/65 
G / 








ood, 45/dn 
Good, 45/55 
Good, 55/65 .......... 


VEAL—SKIN OFF 


(Carcass prices) (Non-local) 

Prime, 90/120 ...... 62.00@67.00 
Prime, 120/150 ...... 61.00@66.00 
Choice, 90/120 ...... 52.00@57.00 
Choice, 120/150 ...... 52.00@58.00 
Good, 90/down ...... 47.00@51.00 
Good, 90/150 ........ 48.00@52.00 
Stand., 90/down ..... 46.00@48.00 
Stand., 90/150 .. 47.00@49.00 
Calf, 200/dn., bar «+++ 49.00@52.00 
Calf, 200/dn., --. 46.00@50.00 
Calf, 200/dn. Ay -.+» 45.00@48.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended May 
16, 1959, with comparisons. 


STEER AND HEIFER: Carcasses 
Week ended May 16.... 18,126 
Week previous ........ 14,274 

cow: 

Week ended May 16 .... 783 
Week previous ........ 567 

BULL: 

Week ended May 16 .... 298 
Week previous ........ 188 

VEAL AND CALF: 

Week ended May 16.... 7,856 
Week previous ........ 11,126 

LAMB: 

Week ended May 16.... 33,518 
Week previous ........ 34,960 

MUTTON: 

Week ended May 16.... 113 
Week previous ........ 408 


HOG AND PIG: 
Week ended May 16 .... 


24,209 
Week previous 


19,788 


BEEF CUTS: Lbs. 
Week ended May 16 ....1,038,857 
Week previous ....... . 522,045 

VEAL AND CALF CUTS: 

Week ended May 16 .... 
Week previous ........ 

LAMB AND MUTTON: 

Week ended May 16 .... 5,097 
Week previous ........ 7,940 

PORK CUTS: 

Week ended May 16 ....4,289,558 
Week previous ........ 2,045,077 

OFTAL: 

Week ended May 16 .... 286,667 
Week previous ........ 412,888 

BERF TRIMMINGS: 

Week ended May 16.... 32.000 
Week previous ........ 32,185 

BEEF CURED: 

Week ended May 16 .... 163,082 


Week previous ........ * 458,523 


PORK CURED AND SMOKED: 
Week ended May 16 .... 512,985 
Week previous ....... . 828,639 

LARD AND PORK FAT: 
Week ended May 16 .... 


18,730 
Week previous ........ 


10,735 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended May 16.... 11,745 
Week previous ........ 12,261 

CALVES: 

Week ended May 16 .... 9,345 
Week previous ........ ,697 

HOGS: 

Week ended May 16 .... 46,806 
Week previous ........ 46.991 

SHEEP: 

Week ended May 16.... 36,420 

Week previous ........ 37,782 

PHILA. FRESH MEATS 
May 19, 1959 

STEER CARCASS: (Local, Ib.) 


Choice, 5/700 
Choice, 7/800 
Good, 5/800 ......... 
Hinds., ch., 0 
Hinds., gd., 
Rounds, choice .... 
Rounds, good .... 
Full loin, choice 







Armchucks, ch. 
Armchucks, gd. 
STEER CARCASS: 
Choice, 5/700 ........ 


Choice, 7/800 ........ 4 

Good, 5/800 .......... 

Hinds., ch., 140/170 

Hinds., gd., 140/170 

Rounds, choice ....... 57 

Rounds, good ........ 

Full loin, choice ..... 58 @60 

Full loin, good ...... 55 @57 

Wane, GRE aoc acaec 60 @64 

Ribs, good ..........55 @658 

Armchucks, ch. ...... 49 @42 

Armchucks, gd. ...... 40 @41 
VEAL CARC.: LB.: Local West 

Prime, 90/150 ...56@59 None 

Choice, 90/150 ...56@59 53@56 

Good, 50/90 ..... 50@53 49@52 

Good, 90/120 51@54 50@53 

Local West 


LAMB CARC. LB.: 
Prime, 30/45 .. 
Prime, 
Choice, 30/45 
Choice, 45/55 
Good, 30/45 
Good, 45/55 











ORK AND LARD... Chicago and outside 









CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, May 20, 1959) 
BELLIES 


SKINNED HAMS 





F.F.A. or fresh Frozen 
88% @40% - 10/12 ... 89% @%0 
weer 12/14 40@41 
14/16 
err 16/18 
<i aah Xe 18/20 
ithe <a 20/22 
picoate’ 22/24 
aye 24/26 
an 600 oe 25/30 
25/up, 2’s in. .... 31% 
PICNICS 
F.F.A. or fresh Frozen 
Sa IM. Senta 26% 
Dc oekee Vax O/B cccsceces 23 
SE vcs OOO civssecis 214n 
S144@22 ... 10/12 .....000s 21%n 
BAM senccves Oe ere a 20%n 
BE i. vedes 8/up, 2’s in. ..... 20% 
Hy FRESH PORK CUTS. 
Job Lot Car Lot 
Pe Loins, 12/dn. . 42%@43 
40@41.. Loins, 12/16 .381%4,@39 
85%.... Loins, 16/29 ...... = 
SRR Loins, 
so Oss Butts 
Pere F 
utts, 
a 
” Ribs, . 





Ribs, 


F.F.A. or 
9) 


24% 
2214 @23 


fresh 


/ 
Pe | | Se 


21% @22% . 18/20 
BRANDED BELLIES 
(CURED) 


DS. 


18%4a 


Frozen or 





Frozen 





ee eeeeces 21% 


6% 
144 @15n- 
FAT BACKS 
fresh Cured 
sah Ae ceaivd peaks Tn 
ee , ros 7% 
PAS rere ees 
Sao 
Bie |v, Vee oig@i0™ 
ee Be © lin 
he cs eb ameum lin 
re | Ee lin 


OTHER CELLAR CUTS 


Frozen or 
ik... 


9%. Jowl Butts, 
10%n Jowl Butts, 


fresh Cured 
Jowls, boxed ..... n.q. 
TO are lla 

boxed .... n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add ec to all price quo- 
tations ending in 2 or 7. 
FRIDAY, MAY 15, 1959 
Open High Low Close 
May 9.82 9.82 9.67 9.70 
July 9.95 9.95 9.80 9.82b 
Sept. 10.10 10.10 10.02 10.05b 
Oct. 10.07 10.15 10.07 10.15 
Nov. 10.00 10.00 10.00 10.00a 
Dec. 10.25 10.25 10.25 10.25 
Sales: 5,040,000 Ibs. 
Open interest at close Thurs., 
May 14: May 82, July 216, Sept. 
168, Oct. 9, Nov. 48, and Dec. 3 


MONDAY, MAY 18, 1959 
July 9.85 9.87 9.77 9.77a 
Sept. 10.10 10.10 9.97 10.00a 
Oct. 10.10 10.10 10.07 10.07 
ee ee wala bas 10.00a 
Dec. 10.25 10.25 10.25 10.25a 

Sales: 1,840,000 Ibs. 

Open interest at close Fri., May 
15: May 52, July 198, Sept. 168, 
Oct. 12, Nov. 538, and Dec. 5 lots. 


TUESDAY, MAY 19, 1959 
July 9.80 9.80 9.70 9.72 
Sept. 10.02 10.02 9.90 9.90b 
Oct. 10.00 10.00 10.00 10.00b 
Nov. 9.97 9.97 9.97 9.97a 
Dec. 10.22 10.22 10.22 10.22a 

Sales: 1,840,000 Ibs. 

Open interest at close Mon., May 
18: May 44, July 202, Sept. 166, 
Oct. 15, Nov. 53, and Dec. 7 lots. 


WEDNESDAY, MAY 20, 1959 
July 9.70 9.70 9.65 9.67a 


Sept. 9.92 9.95 9.90 9.95 
Oct. 10.02 10.02 9.97  10.00b 
Nov. 9.95 9.95 9.95 9.95 
Dec. 10.20 10.20 10.17 10.17a 


Sales: 1,160,000 Ibs. 

Open interest at close Tues., May 
19: May 44, July 205, Sept. 175, 
Oct. 16, Nov. 53, and Dec. 8 lots. 


THURSDAY, MAY 21, 1959 


July 9.70 9.80 9.70 9.80 
Sept. 9.95 10.12 9.95 10.10 


Oct. Sales Sees 
Nov... .s0< eee alin 

Dec. 10.20 10.22 10.20 10.22b 
Sales: 2,000,000 Ibs. 

Open interest at close Wed., May 


20: May 44, July 204. Sept. 179, 
Oct. 19, Nov. 55, and Dec. 11 lots. 








40 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, MAY 15, 1959 


Open High 


May 


Low Close 
8.55b- .75a 


July 8.90 8.90 8.90 8.90b- .92a 
Sept. 9.15 9.15 9.15 9.15b- .17a 


Oct. 
Sales: 


240,000 Ibs. 


9.20b- .24a 


Open interest at close Thurs., 
May 7, July 83, Sept. 52, 


May 14: 
and Oct. 


8 lots. 


MONDAY, MAY 18, 1959 


May 8.66 8.66 


July 

Sept. 

Oct. 
Sales: 


15: May 


8.66 8.55b- .70a 
8.82b- .92a 





60,000 Ibs. 
Open interest at close Fri., May 
7, July 82, Sept. 53, and 
Oct. 8 lots. 


TUESDAY, MAY 19, 1959 


May 8. 
July 8. 
Sept. 9. 
Oct. 9. 
Sales: 


18: May 


55 8.55 
83 8.83 
05 9.05 
15 9.15 


8.55 8.42b- 55 
8.75 8.71b- .75a 
9.00a 8.90b-9.00a 
9.10a 8.97b-9.10a 





960,000 Ibs. 

Open interest at close Mon., May 
4, July 82, Sept. 53, and 
Oct. 8 lots. 


WEDNESDAY, MAY 20, 1959 


May . 8.40b- .60a 

July 8.73 8.75 8.73 8.70b- .78a 

Sept. 8.96b-9.00a 

Oct. Sauk, vadie 8.95b-9.08a 
Sales: 240,000 Ibs. 


Open interest at close Tues., May 
19: May 2, July 82, Sept. 54, and 
Oct. 9 lots. 


THURSDAY, MAY 21, 1959 


July 

Sept. 

Oct. 
Sales: 


none, 


8.77b- .87a 
9.00b- .10a 
9.07b- .15a 


Open interest at close Wed., May 


20: July 


lots. 


84, Sept. 


54, and Oct. 9 








HIGHER LIVE COSTS REDUCE MARGINS 
(Chicago costs, credits and realizations for Monday and Tuesday) : 
A sharp upward surge in the market for live hogs wiped 

out last week’s gains in cut-out margins. In the mean. 
time, cuts from the two lighterweight porkers sustained § 
price losses, thus contributing to the setback in those § py 





(F. 











margins. Wet 
i: 220 Ibs.— “am 240 lbs.— —240-270 Ibs.— e 
Value Value Value | 
per per cwt. per percwt. per per cwt, H 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
Lean cuts ....cccccese $11.86 $17.12 $11.13 $15.68 $10.59 “es 50% 
Fat cuts, lard ....... 4.54 6.52 4.54 6.45 4.18 5.80 50% 
Ribs, trimms., ete. ... 1.98 2.84 1.83 2.57 1.65 2.39 60% 
Cost of hogs ......... $17.12 $16.88 $16.23 60% 
Condemnation loss .... .08 .08 .08 80% 
Handling, overhead ... 1.80 1.63 1.47 Stes 
TOPAL  COMD. i. 50620 19.00 27.34 18.59 26.18 17.78 24.87 wn 
TOTAL VALUE ...... 18.38 26.48 17.50 24.70 16.42 23.00 
Cutting margin ...—$ .62 —$ .86 —$1.09 —$1.58 —$1.36 —$1.87 1 
Margin last week..— .04 — .05 — 21 — 30 — .70 — wm "e 
Hoo 
PACIFIC COAST WHOLESALE PORK PRICES § 
Los Angeles San Francisco No. thes Med 
May 19 May 19 May 19 Hig 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-120 lbs., U.S. No. 1-3, None quoted None quoted None quoted B 
120-180 lbs., U.S. No. 1-3,$27.50@32.00 None quoted $28.50@29.50 Boney 
LOINS: Trin 
8 RS | Aes eae ae 44.00@48.00 $46.00@50.00 46.00@50.0 Piss 
SEER RS 688 soaeKnle. ne 44.00@48.00 46.00@50.00 46.00@50.0 Pig: 
Pe OU. ce den esa aus 44.00@48.00 44.00@46.00 46.00@50,0 
PICNICS: (Smoked) (Smoked) (Smoked) Wir 
ay a ey 4s 31.00@36.00 31.00@35.00 33.00@39.0) e, 
HAMS: bes 
ID16 “Ibe, 6 V sitisins’s gs 44.00@54.00 48.00@54.00 48.00@54.0 B wi, 
SOS Mn ca seh eaee cas 43.00@54.00 45.00@49.00 46.00@53.0 21 
BACON ‘Dry’ cure, No. 1: Sun 
a a eee 32.00@40.00 48.00@52.00 45.00@49.00 8 
8-10 Ibs. ............ 32.00@40.00 45.00@50.00 44.00@48.0 B ip, 
PEPE Sey: cvecatvacwas 32.00@37.00 44.00@46.00 43.00@46. = 
LARD, Refined: 
1-Ib cartons ........ 14.25@16.50 15.00@17.00 15.50@19.0 
50-lb cartons & cans . 12.50@15.00 15.00@16.00 None quoted 
MAURO ss Seainac mney Gas 11.50@13.00 14.00@15.00 11.00@17.0 





CHGO. FRESH PORK AND PHILA., N. Y. FRESH PORK 








PORK PRODUCTS LOCALLY DRESSED 
May 19, 1959 PHILADELPHIA: (lel, 1b.) 
(Iel, Ibs.) Reg., loins, 8/12 ....464%@49 
Hams, skinned, 10/12 .. 42 Reg., loins, 12/16 ....454%4@48 
Hams, skinned, 12/14 .. 42 Boston Butts, 4/8 ....30 @35 
Hams, skinned, 14/16 .. 41 Spareribs, 3/down ....42 @é4 
Picnics, 4/6 lbs. ...... 27% Spareribs, 3/5 ........ 33 @35 
Picnics, 6/8 Ibs. ...... 241% Skinned hams, 10/12 ..42%@4% 
Pork loins, boneless ... 60 Skinned hams, 12/14 ..42 @4# 
Shoulders, 16/dn., loose. 29 Picnics, S.S. 4/6 ....29%@32 
Picnics, S.S. 6/8 ....26%4@9 
(Job lots, 1b.) Bellies, 10/12 ........ 28% @2 
Pewk: GOB < iiicc bs dewecss 144%@15 NEW YORK: (box lots, Ib) 
Tenderloins, fresh, 10’s.72 @75 SAROS; Ble. BOR. 5 ccc 4414 @53 
Neck bones, bbls. ...... 9 @9% Loins, 12/16 Ibs. ..... 44 @5i2 
pS Sa nr ray 15 Hams, sknd., 12/16 ...44 @30 | 
Feet, s.c.,. bbis ....... 8@9 Boston butts. 4/8 ....34 @41 


Regular picnics, 4/8 ..28 @3i # 
Spareribs, 3/down ...42 @3i0 @ 
CHGO. PORK SAUSAGE : 

MATERIALS—FRESH PACKERS’ WHOLESALE — 


Pork trimmings: (Job lots) LARD PRICES 














40% lean, barrels ....14%@15 Refined lard, drums, f.0.b. o 
50% lean, barrels .... 16 Ohicwen sa es $11. 
80% lean, barrels ....83 @33% — Refined lard. 50-Ib. fiber Y 
95% lean, barrels .... 41 cuhes, f.0.b. Chicago ..... 12 
Pork head meat ...... 28 Kettle rendered, 50-Ib. tins, 
Pork cheek meat, f.o.b. Chicago ....06..ism 
| RR Pee ates 35 Leaf, kettle rendered, 
‘ a a Chicago i 
ar OW ise vigsic 5-0 3 te 
CHGO. WHOLESALE Neutral drums, f.o.b. 
RUPRGO a dicicncc cos 6 see 
SMOKED MEATS Pies ee shortening, 
May 19, 1959 B&B. (GOL) oc. sein cae 1 


Hams, skinned, 14/16 Ibs, (Av.) Faro. shortening, N. & 8. .. Ti 
4s 





EEE ERTS ae 
Hams, skinned, 14/16 Ibs., " ; 
ready-to-eat, wrapped ...... 49 WEEK'S LARD PRICES 
Hams, skinned, 16/18 Ibs., P.S. or Dry Ref. in 
CRE ay Pea 46 D. BR. rend. 50-Ib — 
Hams, skinned, 16/18 Ibs., cash loose tins 
ready-to-eat, wrapped ...... 47 tierces (Onen (Open 
Bacon, fancy trimmed, brisket (Bd. Trade) Mkt.) Mkt.) 
off, 8/10 lbs., wrapped ...... 42 May 15... 9.70n 8%@8%4 103 
Bacon, fancy sq. cut seed- May 18 .. 9:65n 8 @8% 104 
less, 10/12 lbs., wrapved .... 40 May 19 .. 9.60n 8.12% 19.5 

Bacon, No. 1 sliced 1- Ib. heat Mav 9M ., ARin 9K 10 





seal self-service pkg. ...... 53 May 21 .. 9.65n 8.37% 10. 4 













Tk 
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cor 


is 


day) : 
wiped 
mean- 
tained 
those 


70 lbs.— 
ne 
per ewt, 
fin. 
yield 
$14.8 
5.80 
2.82 


24.87 
23.0 
—$1.87 
— oe 


ICES 


Portland 
fay 19 

er Style) 
1e quoted 
50@ 29.50 


10@ 50.0 
VO@50.00 
00@ 50,00 
moked) 

00@39.00 


00@54.0 
00@53.00 


00@49.00 
00@48.00 
00@46.0 


50@19.0 
ne quoted 
00@17.0 





(lel, 1b.) 


6% @49 
514 @48 
0 @35 
2 @4 
3 @35 
2% @4 
2 @44 
91%, @32 
644 @29 
8% @29 


¢ lots, Ib.) 


23, 1959 


BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 20, 1959 
BLOOD 


Unground, per unit of 
gemmemin, DUNK o..s ce rcs ccccsscccecs $5.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


We CODE ois ved pe cmncccceccccecaveses 6.00n 
CCN rc ec eceuvenpreeecastoaehn Cte 
High test ...cccccccscccccccccecsecces GOOD 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged.$ 85.00@ 97.50 
50% meat, bone scraps, bulk ... 85.00 
60% digester tankage, bagged .. 87.50@ 97.50 
60% digester tankage, bulk .... 85.00 
80% blood meal, bagged ...... 120.00@135.0)9 
Steam bone meal, 50-lb. bags 


(specially prepared) ........ 105.00 
60% steam bone meal, bagged .. 85.00 


FERTILIZER MATERIALS 


Feather tankage, ground 
per unit of ammonia ............ *6.50@6.75 
Hoof meal, per unit of ammonia ... +7.00 


DRY RENDERED TANKAGE 


Low test, per unit prot. .......... 1.55@1.60n 
Medium test, per unit prot. ...... 1.50@155n 
High test, per unit prot .......... 1.40@1.45n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 23.50 
Cattle jaws, feet (non-gel), ton .. 6.00@ 9.00 
EG COE 6 ois Sis b10) 6. 410 >. 0.0.0 sie 0-000 9.00@14.00 


Pigskins (gelatine), cwt. ........ 6.25 
Pigskins (rendering) piece ....... 15@25n 
ANIMAL HAIR 

Winter coil, dried, 
Dene UMW, WOW. coe cave cccvce 60.00 
Winter coil, dried, midwest, ton .. 55.00 


Cattle switches, piece ............ 2@3 
Winter processed (Nov.-Mar.) 


SEG! Gaya WS 6 ois 6548.8 ooo aoc 6 14@15% 
Summer processed (April-Oct.) 

BT, Sc ceataatdeauipecccseees see 5@6 
*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, May 20, 1959 











The inedible tallow and grease 
market was inclined to some easiness 
late last week, with trades consum- 
mated at steady to fractionally lower 
levels, Bleachable fancy tallow sold at 
6%@7c, c.a.f. Chicago, and the same 
material also sold later at 6%c, and 
offered. Special tallow sold at 6%c, 
also c.a.f. Chicago. Choice white 
grease, all hog, was bid at 7'4c, c.a.f. 
New York, with the offering price at 
7%4c, same point. 

Bleachable fancy tallow was bid 
at 7%4@7%c, same destination, and 
offered at 7c, on regular stock. 
Edible tallow was available at 7%c, 
f.o.b. River points, and at 8¥%c, Chi- 
cago, with some trades reported at the 
latter basis. Choice white grease, all 
hog, sold at 7c, c.a.f. Chicago. 

Continued soft undertone was evi- 
dent as the new week got under way. 
Bleachable fancy tallow sold at 64@ 
6%c, c.a.f. Chicago. Prime tallow sold 
at 6c, and special tallow at 6c, also 
delivered Chicago. A couple of tanks 


of edible tallow sold at 8%c, c.af. 
Chicago, and traders talked around 
7c, f.0.b. River on the same ma- 
terials. Additional tanks of bleachable 
fancy tallow traded at 6%4c, c.a.f. Chi- 
cago price zone. 

Bleachable fancy tallow was bid 
at 7%@7\%c, delivered New York on 
regular production stock. Some in- 
quiry was apparent on high titre stock 
at 7T'ec; sellers asked fractionally 
higher prices. 

At midweek, yellow grease sold at 
5¥%c and at 6c, c.a.f. Chicago, price 
depending on stock. Inquiry was ap- 
parent on bleachable fancy tallow at 
6%4c, at 6%c, c.a.f. Chicago, and at 
7¥%@7%c, c.a.f. New York. High titre 
material was bid at 7%sc, New York. 
Choice white grease, all hog, was bid 
at 744c, delivered East, with the offer- 
ing price at 7%@7%4c. Edible tallow 
last sold at 734c, f.o.b. River, and at 
8¥ac, c.a.f. Chicago. Prime tallow was 
bid at 6'4c, and special tallow at 6%c, 
also c.a.f. Chicago. Yellow grease met 
buyer inquiry at 6%c, and special tal- 
low at 6%4@6%c, c.a.f. New York City 
price zone. 

TALLOWS: Wednesday's quota- 
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can humane 
stunning 
be easy? 


the KOCH Captive-Bolt Stunner 


is safe and certain. 
The Koch Stunner is a one-man, 


one-hand, one-second operation. 





The most compiete 


less Steel. Ask for 


line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
booklet 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


In Canada . 


It weighs only 7-lb. The Stunner does 
not slay. The animals slump into 
unconsciousness. There is no bullet to 

strike a human or to miss the target. 

Animals feel no pain. The Koch Stunner 
complies with all existing rules for humane 
slaughter. Price? Only $100. Immediate 
shipment of stunners and ammunition. 


Write today for KOCH Catalog 90! 


2200 items for the meat and food industries. 
. « Sales and ones by Simmonds Products of Canada Limited 
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tions: edible tallow, 734c, f.o.b. River, 
and 8c, Chicago basis; original fancy 
tallow, 7@7%c; bleachable fancy tal- 
low, 6%@6%c; prime tallow, 6%c; 
special tallow, 6%c; No. 1 tallow, 6c, 
and No. 2 tallow, 5%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, 6%c, B- 
white grease, 6¥c; yellow grease, 
5%@6c, and house grease, 54@5%c. 
Choice white grease, all hog, was 
quoted at 7%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, May 20, 1959 

Dried blood was quoted today at 

$4@4.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $4.75@$5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.30 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 15, 1959 






Prev 
Open High Low Close close 
May . 14.25b 14.35 14.25 14.29 14.39 
July . 14.85 14.85 14.12 14.29 14.39 
Sept. .... 13.82 13.82 18.56 13.70 13.86 
Oct. . 13.48b 18.48 18.35 18.32b 13.38b 
Dec . 18.22b 18.22 18.18 13.22b 13.25 
Mar. . 18.15b whee 13.15b 13.20b 
May + 13.15b 13.18b 13.20b 
July .... 13.13b 13.13b 13.10b 
Sales: 334 lots. 
MONDAY, MAY 18, 1959 
July .... 14.82 14.84 14.21 14.27 14.29 
Sept. .... 13.72b 13.75 18.61 13.74 13.70 
Oct. .... 13.30b 13.33 13.33 13.33 13.32b 
Dec. .... 18.25 13.25 13.15 13.20b 13.22b 
eee) ee Joe 13.20b 13.15b 
May .... 138.15b 13.21b 13.18b 
July . 13.10b 13.10b 13.13b 
Sales: 250 lots. 
TUESDAY, MAY 19, 1959 
July 14.28 14.48 14.27 14.47b 14.27 
Sept. .... 13.80 13.91 13.74 13.91 13.74 
me . 13.44 13.50 13.44 13.49b 33 
Dec - 18.22 18.384 18.22 13.29b 13.20b 
Mar . 18.15b - 30 13.30 13.30b 13.20b 
May 13.15b «es 18,82b 18.21b 
July .... 13.10b 13.20b 13.10b 
Sales: 351 lots. 
WEDNESDAY, MAY 20, 1959 
July - 14.45 1445 14.86 14.36 14.47b 
Sept. .... 18.85 13.86 13.77 13.77%b 13.91 
Oct 13.40b 138.48 13.40 13.35b 13.49b 
Dec 13.22b 18.23 138.19 13.19 13.29b 
Mar. .... 13.20b 18.26 13.26 13.21b 13.30b 
May - 13.20b Sat - 18.21b 138.32b 
July 13.10b 13.15b 13.20b 
Sales: 190 lots. 
VEGETABLE OILS 
Wednesday, May 20, 1959 
Crude cottonseed oil, f.o.b. (Lb.) 
WOOO occ cbse ksennd Sewene base at 12%n 
NG. disc anSer bina es nop 13n 
ME As od skew asdaensasinn sb hears 12%a 
Corn oil in tanks, f.o.b. mills ...... 13% 
Soybean oil, f.o.b. Decatur ...... 95ga 
Coconut oil, f.o.b. Pacific Coast a 20%a 
Peanut oil, f.o.b. mills ............ 13% 
Cottonseed foots: 

Midwest and West Coast ........ 1% @1% 
M2 enki pk We auts meee AtebA ea a oes oo ook oo 1%@1™% 
Soybean foots, midwest .............. 1% @1% 
OLEOMARGARINE 
Wednesday, May 20, 1959 
White dom. vegetable (30-lb. cartons) .... 23 
Yellow quarters (30-lb. cartons) .......... 25 
Milk churned pastry (750 Ibs., 30’s) .... 23% 


Water churned pastry (750 Ibs.( 30’s) .... 22% 
Bakers’ steel drums, ton lots 1 


OLEO OILS 


Wednesday, May 20, 1959 


Prime oleo stearine (slack barrels) ...... giex 
Pxtra oleo oil (drums) .............. 16% 
Prime oleo oil (drums) .............. 15% oise 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides in mild recovery after 

recent losses—Undertone in small 

packer and country hides firm—Buyers 

not actively reaching out for calfskins 

and kipskins—Broad demand for shear- 
lings, mostly steady 


CHICAGO 


PACKER HIDES: The market was 
inactive late last week following the 
lc and 2c declines registered at mid- 
week. On Thursday, light native cows 
sold at 25c steady with Wednesday’s 
decline. On Friday, about 12,000 
heavy native steers sold steady, mainly 
Rivers at 20c. Volume last week was 
estimated at about 80,000 hides. 

No action was noted as this week 
opened. Some scattered interest was 
noted on heavy native steers, branded 
steers and branded cows at last levels. 
Offerings were fairly slow in coming 
out, however. 

Light trading took place on Tues- 
day, with about 2,000 heavy native 
steers sold at 20%c Indianapolis, and 
light native steers at 26%c same point. 

On Wednesday, 4,000 Wichita 
branded cows reportedly sold at 23%4c, 
the asking price. There was’ a good 
buying interest noted for most se- 
lections at a %c advance than last 
levels; packer’s ideas were about Ic 
up however. Late in the day, a good 
quantity of hides sold, all at prices 
which were Ic higher. 

SMALL PACKER AND COUN- 
TRY HIDES: A firmer undertone was 
apparent in both small packer and 
country hides this week. Locker- 
butcher 50/52-Ib. hides reportedly 
moved at 174%@ 18c, for Midwest area 
stock. Mixed locker-butcher-renderers 
were pegged at 16%@17c, while 
straight renderer 50/52’s were quoted 
at 16@16%c. No. 3 hides were strong- 
er at 13%@14c on 50/52’s. Mid- 
western 50/52-Ib. small packer hides 
were quoted at 22@23c, and 60/62’s 
at 18@19c nominal. Choice Northern 
trimmed _ horsehides were quoted 
steady at 10.00:10.50, and untrimmed 
lots at 10.75@11.00. Some ordinary 
lots sold at 8.50@8.75. 

CALFSKINS AND KIPSKINS: 
Buyers were not active and offerings 
were limited. Last actual trading on 
Northern light calf was at 90c. Last 
actual trade in heavy calf was 87%4c 
for Evansville production, and some 
Rivers moved at 86%c. Small packer 
all-weight calf was quoted at 65@67c 
nominal, as was allweight kip at 45@ 
47c. Country calf was pegged at 
45@46c nominal, and sects kip 


at 30@32c. Packer slunks last were 
sold at a price of 3.00. 

SHEEPSKINS: Shearlings con 
tinued to find ready outlets, with 
River No. 1’s going at 1.50@185 
No. 2’s moved well at .75@1.10, and 
No. 3’s sold mainly at .50@.65. Fall 
clips sold at 2.50@2.80. Midwest in. 
terior wool pelts brought around 4.00 
for May production stocks. New crop 
lamb pelts sold up to 3.00 per cwt 
Full wool dry pelts were quoted at 
.19@.20 nominal. Pickled lambskins 
sold at 11.00@11.25, and sheep sold 
at 13.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
= aa a 1958 

Let. native steers ....26 154% @16n 
Hvy. nat. steers ..... 21 any 11 @11% 
Ex. Igt. nat. steers .. 18% @19n 
Butt-brand. steers .... 3% 
Colorado steers ....... 18% 8 
Hvy. Texas steers .... 20n 9n 
Light Texas steers ... 24n 18n 
Bx. Igt. Texas steers. 16n 
Heavy native cows ...2414%4@25 114% @12n 
Light nat. cows ...... 26 @27 13% @1lin 
Branded cows ....... 2314 @25 10% @12n 
Native bulls ......... 16% @17n 7T%@ Sn 
Branded bulls ........ 15% @16n 64%@ Thon 
Calfskins: 

eager 10/15 Ibs. 8714n 52%n 

10 os SE ee 90n 45n 
Kips, weston native, 

Pg: Sade | PRS ERS) @57% 40n 


SMALL PACKER HIDES 
STRERS AND COWS: 





60 lbs. and over ....18 @19n 10n 
Be TR oie: Gores eat 22 @23n 12n 
SMALL PACKER SKINS 
Calfskins, all wts. ...65 @67n 30n 
Kipskins, all wts. ....45 @47n 25n 
SHEEPSKINS 
Packer shearlings: 
No. 1 . 1.50@ 1.85 1.15@1.3 
No. 75@ 1.10 75@1.10 
Dry ts . 19@20n 18n 
Horsehides, untrim..10.75@11.00n 7.75@8.% 
Horsehides, ‘trim: ..10.00@10.50n 7.00@7.0 


N. Y. HIDE FUTURES 


FRIDAY, MAY 15, 1959 


Open High Low Close 

July ... 23.05 23.60 23. 4 23.60 
Oct. ... 20.86b 21.40 21, 21.35 
Jan. ... 19.55b 19.85 19. 55 19.85 
Apr. ... 18.40b sie ail 18.85b-19. 058 
July ... 17.50b 18.00 17.89 18.00 

Sales: 83 lots. 

MONDAY, MAY 18, 1959 

July ... 23.25b 23.65 23.45 23.72b- 80a 
Oct, ... 21.00b 21.50 21.30 21.40b-_ ie 
Jan. ... 19.55b 20.01 19.85 19.90b-20.158 
Apr. ... 18.75b 19.00 19.00 18.90b-19.108 
July ... 18.00b sa 18.00b 

Sales: 39 lots. 

TUESDAY, MAY 19, 1959 

July ... 24.25 24.60 24.00 24.00b- Oi 
Oct. ... 21.65 22.10 21.65 21.75 : 
Jan. ... 20.00 ee Naas 20.20b- 
Apr. ... 19.00 19.25b- . 
July ... 18.00 18.25b- .08 

Sales: 51 lots. ; 


WEDNESDAY, MAY 20, 1959 


July ... 24.05-19 24.75 24.05  24.81b- Oh 
Oct. ... 21.70b 22.50 21.80  22.40b- Oi 
Jan. ... 20.20b 20.83 20.49 20.75b- 9 
Apr. ... 19.30b Pei sees 20.00b =) 
July ... 18.30b 20.00a 
Sales: 74 lots. 
THURSDAY, MAY 21, 1959 
July ... 24.85b 25.20 24.70 24.80b- 
Oct. ... 22.59 22.70 22.40  22.50b- .be 
Jan. ... 20.94 21.00 20.94 20.95 
Apr. ... 20.00 20.20 20.00 19.00b- 458 
cee eee wre 19.00b- 48 
Sales: 56 lots. 
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Cattle Slaughter Up 
In April; Month Hog 
Kill 15-Year Record 


The U. S. Department of Agri- 
culture report on livestock slaughter 
under federal inspection for April sug- 
gested impending signs of a reversal 
in the trend in butchering of cattle, 
continued high levels in slaughter of 
hogs and a possible easing up in 
slaughter of sheep and lambs. Slaugh- 
ter of cattle showed the first gain in 
butchering over numbers for the same 
month the year before since the Sep- 
tember 1957 rise over numbers for 
September 1956. Hog kill was the 
largest for the month since 1944. 

Inspected packers butchered 1,433,- 
231 head of cattle in April compared 
with 1,383,108 head in the same 
month last year. The four-month ag- 
gregate of 5,247,791 head, however, 
was below last year’s slaughter of 
5,681,591 in the same period. 

Slaughter of calves in April at 405,- 
652 head was the smallest April kill 
of the young stock since 1952, and 
compared with the April 1958 count 
of 485,480 head. The year total of 
1,629,775 calves slaughtered through 
April was about 24 per cent below 
last year’s January-April kill of 2,018,- 
568 head. 

Hog slaughter in April numbered 
5,651,900 head for about a 13 per 
cent increase over the April 1958 
count of 4,963,396. The year total 
of 22,955,511 was a strong 10 per 
cent larger than the 19,764,497 head 
butchered through April last year. 

The decline in slaughter of sheep 
and lambs came as no surprise to the 
industry, as weekly reports have sug- 
gested that possibility. The April 


sheep kill numbered 1,100,519 head 
compared with 1,148,776 last year. 
The year total of 4,645,998 head held 
a fairly broad margin over last year’s 
4,149,542 for the same period. 


















FEDERALLY INSPECTED 
CATTLE 

1959 1958 
Pi” OPPO ere eran 1,440,819 1,629,560 
WOMNORT wu viene bn 1,219,323 1,308,695 
| SOBRRP TN tte eee apeerer 1,334.418 1,360,232 
I ERS eS Se 1,433,231 1,383,108 
DE ctveciscsebvannan: games 1,468,084 
ME Weasy esata tiscece:*. spews 1,505,572 
WEE xeU Mined kota ds ckie | punaes 1,561,495 
iain sik Sark bie kine nn sh oe 1,478,659 
DORON ec einesivtase> peges 1,560,805 
Ce since neke- | Sabai 1,646,667 
MoS hg ie eo ig goer 1,302,354 
pe ER an 1,436,931 

CALVES 

1959 1958 
pO ES ee an 424,272 546,952 
a scnlecx'esee o.08 376,763 467,991 
EN hatin eke ex cab 423,088 518,145 
EE hin AS Senda Sok’ 5s 8s 405,652 485,480 
ME uckeevractearscss | aneean 437,532 

MES ddA cae Ks adaccces < dipinniats 30, 
EO eer ee 434,512 
BE Greer takcsces sneeen 424,458 
MN Fk Satta Baie ph wens 472,377 

oo on COR c CORD SE EO oe 540,7 
ON ic sedineda us « Cabeee 440,685 
BT. ico3 cussbvde dibesas 474,285 

HOGS 

1959 1958 
January ..........+.+.5,084,657 5,531,175 
Lo . 5,686,088 4,452,619 
ME 3 graces a as's 5,732,866 4,817,607 
BOE H6s own niin 5,651,900 4,963 396 
Nag Vth odd u ht hese 4,443,999 
ME ohare oN he wet ask 4,209,047 
July 4,326,283 
August. 4,514,871 
September 5,219,365 
tober 5,910,924 
November 5,257,906 
December 5,814,371 

1958 
January 1,060,874 
February 940,291 
BE thes eknenteea ne 999,601 
April 1,148,776 
ay 1,121,919 
June 1,041,843 
July 1,012,790 
August 950,437 
September 1,044,666 
October 1,130,553 
November .. 883,403 
December ...... 1,061,389 

JANUARY-APRIL TOTALS 

1959 1958 
ee eer ere 5,681,591 
ka aa eee 1,629,775 2,018,568 
pS Rr 22,955,511 19,764,497 
MN Si beveeeec ce hex 4,645,998 4,149,542 








SALABLE LIVESTOCK AT 
12 MARKETS IN APRIL 











CATTLE 
Apr. 1959 Apr. 1958 
GO sic sapecsecciaca 167,317 170,057 
COED Siccicad cea etuas 12 322 14,613 
ee oe 49,360 50,324 
ORS WO sic ck c bees 25,803 707 
Indianapolis ........... 27,540 32,386 
pS RS ee 82,854 69,495 
Oklahoma City ........ 2,233 29,431 
PEP 172,840 161,790 
| et Pere ne 67,178 57,120 
St. Louis NSY ........ 4 66,931 
SNES RE ave catied-0-96 131,648 115,637 
A | ee eae ¥ 1,402 
WE extends c¥sh ee 925,039 879,893 
CALVES 
CURR S55 ca ck cteke take 1,418 3,398 
CRUNEE: eck bins ciasras-vie 2,974 4,073 
WS aie dic-e.g'd 0a hens aid 3,405 1,345 
WONG: SOMO: ks esn canes 6,404 4,297 
Indianapolis ........... 2,304 2,853 
Tn cc ewacaea 3,313 3,426 
Oklahoma City ...... 1,900 2,270 
GOMES ct botedeny + ciaes 2,664 1,814 
Wee: FOES iveiiee cacus 1,518 2,040 
St. Louis NSY ......... 8,655 10,346 
ORE TR Sconce word 1,810 750 
Bi Bes ROE ve'cn clavead 26,5388 29,448 
WEEE Vieceutaeesncel 62,903 66,060 
HOGS 
COR ao tes Cae es 204,327 187,185 
pos ee ree ere ray 53,577 50,856 
WORGO icc ne cececionecae 14,266 10,663 
1) 2): ee eee 14,739 9,869 
pS eer 164,563 170,615 
Wee Seer ia oc. tes 72,627 65,446 
Oklahoma City ........ 16,691 13,006 
CN 5 cecvcaayoncew aac 197,349 157,815 
ae ee gees 126,770 119,032 
a Et > RRR 280,272 252,792 
i a rr errr 172,089 117,985 
6. Bhi PO: ave id aR. 232,526 191,656 
TONNE oie wciivascens 1,549,796 1,346,920 
SHEEP 
CRNO i kes bes go0 $0 31,201 26,138 
EE Otay 2,010 2,317 
pT SSS Fae eee 113,186 80,647 
oe ere ee 81,703 132,268 
Indianapolis ........... 4,181 5,454 
Bamene Clty ...0.-ceces 41,567 61,439 
Oklahoma City ........ 14,331 13,918 
CN ee ocak oi tanine 63,484 044 
tie, ae ee ee eae 26,701 23,021 
|e a ae 14,660 12,088 
Sent: s ee ee 23,918 22,363 
SB TPO sp incscdcees 18,721 23,661 
TOME beds cies dis 435,663 467,358 


INTERIOR IOWA, SO. MINN. 


Receipts of hogs and sheep at in- 
terior markets compared: 


Hogs Sheep 
fe ee eee 1,387,000 99,700 
Marely 1900) «6 oc05 ccd 1,536,500 102,700 
PU rere rrerrT 1,249,500 110,600 


















Round out your sausage line with ALTE-RAUCHKAMMER brand Semi-Soft CERVELAT. 
Hickory-smoked for 90 hours to give it that distinctive taste. 


Also try our long-smoked square SLIC-EN SUMMER 


SAUSAGE, in natural casing, and LINDENDALE 


brand SUGAR CURED HICKORY-SMOKED PORK 
ROLL—paraffin-dipped. 


Call or write , 


PACKING COMPANY 
Sioux Falls South Dakota 
phone 8-6061 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 16, 1959, as 
reported to the NATIONAL PRO- 
VISIONER: 

CHICAGO 

Armour, 10,538 hogs; 
17,357 hogs; and others, 21,000 
hogs. Totals: 22,901 cattle, 114 
calves, 48,895 hogs and 2,058 sheep. 


KANSAS CITY 


shippers, 














Cattle Calves Hogs Sheep 
Armour.. 2,213 237 3,232 oles 
Swift .. 2,460 247 44,593 2,750 
Wilson . 1,071 ‘ 3, od pitied 
Butchers 4,657 1 eee 
Others . 1,425 5.107 4,994 

Totals 11,826 485 17, 016 7,744 
OMAHA 

Cattle & 

Calves Hogs Sheep 
Armour 5,804 8,170 3,630 
Cudahy . 8,910 6,473 2,222 
a en 4,255 8,727 1,793 
Wilson . 4,055 5,003 982 
Cornhusker. 980 a 
Gr. Omaha. 824 
Hygrade 1,544 
Neb. Beef . 695 
Omaha D.B. 454 
Omaha 659 
O'Neill .... 1,818 
BR. &C. ... 1,108 
aS 1,480 
Rothschild. 1,170 
Union ..... 1,295 Rea 
Others .... 1,038 10,2 

Totals.. 31,084 38,621 8,627 
8ST, PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,108 1,433 14,115 1,367 
Bartusch 1,110 aes vie'e 
Rifkin 802 21 
Superior. 1,883 ea nae 
Swift .. My 113 1,463 15,501 
Others 509 1,674 11,901 

Totals 17,5 525 4,591 41,517 
T, JOSEPH 

Pes Calves Hogs Sheep 
Swift .. 3,627 106 13,118 7,410 
Armour.. 3,541 51 8,664 1,746 
Seitz ... 1,327 er aint 
Others 4, 173 

















Totals* 12,874 157 25 5.95 5 9,156 
*Do not include 212 > cattle, 4 
calves, 2,249 hogs and 3,159 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour. 2,931 7,318 1,534 
Swift 3,787 6,085 376 
0... es 
Beef . 4,850 
8. C. Dr. 
—. ar sos 7,087 
Raskin . 1,258 
Butchers 218 va se . 
Others . 8,418 ... 18,257 529 
Totals 21,462 . 34,447 2,439 
WICHITA 
Cattle Calves Hogs — 
Cudahy . 802 -.. 3,599 
oe 81 vain aided if 
old 111 61 
— . 1,050 ae ou aie 
rmour. nae noe sald 5 
Swift eee oe oor Ter 
Harshman “we oes 2,170 
Others . 1,041 132 1.54: 
Totals 3,145 4,341 4,915 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour. 547 1 129 99 
Wilson . 592 43 2,563 655 
Others . 1,616 133 1,350 1,467 
Totals* 8 755 177 4,042 2,221 
*Do not include 715 cattle, 3 
calves and 5,499 hogs direct’ to 
packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Cudahy. . 126 
Swift .. 218 Bie te 
Goldring 521 ie 
Gr. West.. 349 «Ss 
Highland 316 aan 
Quality. 307 A 
Ideal 230 ke 
Manning 178 as ows 
United . 106 280 eee 
Clough’ty ... tire 291 ake 
Klub’ kin 56 57 ees “er 
Others 909 187 190 Sie 
Totals 3,190 244 887 
44 








N.8. YARDS 
Cattle Calves Hogs Sheep 
Armour. 1,199 12,132 ose 
Hunter. ate ,250 
Krey Su 2,662 
WROTE 506 ues -i¢., Boe 
Others .14,269 -.. 42,046 
Totals 15,468 62,991 
DENVER 
Cattle Calves Hogs Sheep 
Armour. 147 a vos  OeOl 
Swift .. 1,592 17 2,485 2,375 
Cudahy. 781 9 5,032 és 
Wilson 695 pink aa 620 
Others . 6,979 17 920 445 
Totals 10,194 43 8,437 8,701 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour. 540 165 1,437 9,267 
Swift .. 722 663 1,613 14,417 
ieee. os BRS 1 225 ee 
Rosenthal 355 25 39 390 
Totals 1,840 854 3,114 24,074 
CINCINNATI 
Cattle Calves ee Sheep 
Gal--. 4. 219 
Se hlachter 175 ) "25 
Others . 2,695 839 9,530 537 
Totals 2,870 861 9,530 756 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
May 16 week 1958 
Cattle ..158,134 150.005 140 699 
ogs ....299, 793 315,685 220,872 
Sheep .... 74,080 65,409 86,427 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





cago, week ended Wed., May 20: 
Week Week 
ended ended 
May 20 May 13 

Packers’ purch, .. 27,977 32,858 

Shippers’ purch. .. 18,038 17,181 

Rs ceka ea 46,01 ) 50,029 

CORN BELT DIRECT 
TRADING 

Des Moines, May 20— 


Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: 
7 hg 


U Ne 200-220 .$15.75@16.50 

U No 220-240. 15.50@16.35 

U No, 2, 200-220. 15.50@16.40 

U No, 2, 220-240. 15.20@16.25 

U No. 240-270. 14.75@15.95 
15 


200-220. 


i 10@ 16. 4 





270- 300. 14.00@ 15. 10 





= 
| 
LE, SSA 
Zz 
bet bot bat at DD 9 9 G9 OD ND ND ND tt 


U.S. No. 2-3, 270-300 
U.S. No, 1-3, 180-200 
..U.8. No. 1-8, 200-229 1: 
U.S. No. 1-3, 220-240 15.20@16.10 
U.S. No. 1-3, 240-270 14.75@15.80 
SOWS: 
U.S. No, 1-3, 270-830 13.25@14.50 
U.8. No. 1- 3. 330-400 12.75@14.09 
U.S. No. 1-3. 400-550 10.75@13.00 


Corn Belt hog receipts, 
as reported by the USDA: 





This Last Last 
week week year 
est. actual actual 
May 14 .... 58,000 53,500 58,000 
May 15 .... 46,000 37,500 48,000 
May 16 .... 29,000 38,000 32,000 
May 18 .... 60,000 84,000 43,009 
May 19 .... 71,000 44,000 35,000 
May 20 . 60,000 55,000 51,500 


NEW YORK rata“ 
Receipts of livestock 
Jersey City and 4lst by 
New York market for the 

week ended May 16: 


Cattle Calves Hogs* Sheep 


Salable - ase 

Total (incl, 

directs) ..1,655 274 15,971 8,098 
Prev. wk. 

Salable .. 126 15 

Total (incl. 

directs) ..1,632 155 15,651 8,395 


*Includes hogs at 3lst Street. 





WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the wee& 
ended May 16, 1959 (totals compared), as reported by 








the U. S. Department of Agriculture: 
Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area? .... 11,745 9,345 46,806 36,429 
Baltimore, Philadelphia .......... 7,418 827 31,097 3,156 
Cin., Cleve., Detroit, Indpls. ..... 18,343 5,100 119,053 15,645 
Chicago Area 24,032 4,987 50,312 4:4 
St. Paul-Wis. Areas 27,982 15,558 98,900 
St. Louis Area’ 10,264 2,458 82,249 Ki 
Sioux City-So. 19,449 ee a 80,533 13,70) 
Omaha Area5 37,652 149 5,743 14,9% 
Kansas City ..... s - 11,862 a 34,227 ie 
Iowa-So. Minnesota’ ...........-. 31,421 6,449 239,054 22,68) 
Louisville, Evansville, Nashville, 
| PR err eee 6,546 5,047 61,538 a 
Georgia-Florida-Alabama Area’ ... 5,659 2,656 24,922 bd 
St. Joseph, Wichita, Okla. City... 17,269 932 44,046 9,406 
Ft. Worth, Dallas, San Antonio ... 11,442 4,719 20,139 38,556 
Denver, Ogden, Salt Lake City 19,238 240 14,961 22,14 
Los Angeles, San Fran. Areas® .... 20,661 2,233 27,481 26,042 
Portland, Seattle, Spokane ....... 6,444 253 15,041 4,76 
HOGI TOC aoa aisidis.n ele e's tsp 6,0" 287,425 60,953 1,066,102 225,014 
Totals same week 1958 ........ 280,780 73,735 871,510 245,873 


1Includes Brooklyn, Newark and Jersey City. 
and Madison, Milwaukee, G 
St. Louis National Stockyards, B. St. Louis, Ill., 
Huron, 
5Includes Lincoln and Fremont, 


St. Paul, Minn., 


cludes Sioux Falls, 
bert Lea, Austin and 
Moines, Dubuque, 

Ottumwa, Postville, 
ham, 
ville, and Tifton, Ga., 
Fla. 
and Vallejo, Calif. 


Estherville, 
Storm Lake and Waterloo, Iowa. 
Albany, Atlanta, Moultrie, Thomas. 
Hialeah, Jacksonville, Ocala and Quincy, 
San Francisco, So. 


Dothan and Montgomery, Ala., 
Barstow, 
SIncludes Los Angeles, 


Mitchell, 

Nebr., 
Minn., Cedar 

Fort Dodge, 


Madison, 


Winona, 


and Glenwood, 


Marshalltown, 












2Includes St. 
reen Bay, Wis. 
and St. Louis, Mo. ‘In. 
and Watertown, S. Dak. 
Iowa. *Includes Al- 
Rapids, Davenport, De 
Mason City, 
TIncludes Birming- 


San Francisco, San Jose 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 9 compared with 
same week in 1958, as reported to the Provisioner by the 


Canadian Department of Agriculture: 
GooD VEAL HOGS* LAMBS 
STEERS CALVES zrade Bt Good 
All wts. Gd. & ch. Dressed Handyweights 
1959 1958 1959 1958 1959 1958 1959 = 1988 
Toronto ..$25.00 $24.40 $34.00 $32.05 $24.00 $31.65 $24.90 $25.80 
Montreal ,... 24.00 24.35 26.40 238.20 24.15 = 05 Sid <a 
Winnipeg 23.49 23.94 34.33 29.21 21.50 29.75 < 30.6 
Calgary 22.65 22.90 27.80 24.60 20.60 28.38 17.50 214 
Edmonton 22.20 22.25 30.25 27.00 20.75 29.20 ween ee 
Lethbridge .. 22.65 22.50 26.00 24.75 20.50 28.55 19.00 20.7% 
Pr. Albert .. 21.75 22.15 27.50 26.00 20.50 28.15 waee aise 
Moose Jaw .. 22.25 22.30 29.50 24.00 20.50 28.30 odie 
Saskatoon 22.25 22.75 29.50 27.50 20.50 28.50 19.35 
Regina ..... 22.15 22.15 80.00 25.50 20.50 29.00 shite 
Vancouver en 23.50 25.00 26.50 aia eter 
*Canadian government quality premium not included. 










SOUTHERN RECEIPTS 


Receipts of livestock at six packing plant  stockyards 
located in Albany, Moultrie, Thomasville, 
Dothan, Ala.; and Jacksonville, Fla., week ended May 16: 


Week ended May 16 . 


Week previous (six days) 
Corresponding week last year 


Cattle 


Tifton, Ga, 





Calves Hogs 
1,000 16,500 
803 15,988 
790 15,517 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, May 19 


were as follows: 


ville o 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 


n Tuesday, May 19 


were as follows: 








CATTLE: Cwt. 
Steers, choice ..... $28.25@29.25 CATTLE: Cwt. 
Steers, good ...... 26.00@28.25 Steers, choice ..... $28.00@30.0 
Heifers, gd. & ch... 25.50@29.09 Steers, good ....... 27,00@28.0) 
Cows, util. & com’l. 19.00@21.00 Heifers, gd. & ch. . 27.25@29.0 
Cows, can. & cut... 16.00@18.75 Heifers, stand. .... 24.00@26.0 
Bulls, util. & com’l. 20.50@22.75 Cows, util. & com’l. 18.50@21.00 

VEALERS: Cows, can. & cut... 17.50@19. 
xood & choice - 30.00@33.09 Bulls. util. & com’l. 23.00@24.0 
Calves, gd. & ch. .. 26.00@30.00 ks es 

BARROWS & GILTS: VEALERS: 

U.S. No. 1, 180/240. 16.75@17.50 Sn a 35.00@36.0 
U.S. No. 8, 270/300. 14.75@15.50 ana ke ohatee 31.00@35.0 
U.S. No. 1-2, 180/20) 16.50@17.25 Calves, gd, & ch... 25.00@30.0 
U.S. No, 1-2, 200/220 16.75@17.25 

U.S. No, 1-2, 220/240 16.75@17.59 BARROWS & GILTS: 

U.S. No. 2-3, 200/240 15.75@16.25 U.S. No. 1-8, 180/240 17.00@11. 
U.S. No, 2-3, 240/270 15.50@16.00 U.S. No. 2-8, 220/240 16.75@17! 

U.S. No. 2-3, 270/300 15.00@15.75 U.S. No. 2-3; 240/280 16.50@16. 

U.S. No. 1-3, 180/240 16.00@16.75 

U.S. No. 1-3, 240/270 15.75@16.25 SOWS, U.S. No. 1-3: 

SOWS, U.S. No. 1-3: 300/400 Ibs. . 12.50@12.%) 
270/400 PNG ici diawud 14.00@14.75 400/600 Ibs. 12.00@12. 
400/550 Ibs. ........ 12.50@14.00 

LAMBS: LAMBS: | 
Springs, ch. & pr. ..25.50@26.00 Springs, ch. & pr. . .25.00@26.2 
Springs gd. & ch.. 25.00@25.50 Springs, gd. & ch. .. 23.00@25.! 
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Cwt. 


8. ‘50@21, 0° 
17.50@19." 
23.00@24.0 


35. 00@36.0) 
1. 00@35." 
25 .00@30.8 


17.00@11.7 
16.75@11! 
16.50@16.7) 


12.50@12.% 
12.00@12. 


25.00@26.2 
23.00@25.! 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 


18 centers for the week ended 
May 16, 1959, compared: 
CATTLE 
Week Cor. 
ended Prev. week 
May 16 week 1958 
Chicagot ... 22,901 19,084 22,026 
Kan. Cityt . 12,311 11,641 9,119 
Omaha*t ... 31,020 28,610 27,073 
N.S. Yardst 15,468 13,686 5,365 
St. Joseph}. 12,795 12,244 10,324 
Sioux Cityt. 14,253 13,870 13,593 
Wichita*t 2,920 2,918 3,198 


N, York, Bost., 





Jer. Cityt 11,745 1 13,874 
Okla, City*t 3,650 ; 5,267 
Cincinnati§.. 3,485 3,903 
Denvert . 10,468 11,533 
St. Pault .. 18,016 15,823 
Milwaukeet. 4,957 4,981 


.158,989 149,973 146,079 
HOGS 
Chicagot ... 31,538 


Totals 


29,366 26,005 


Kan, Cityt . 17,016 17,917 14,276 
Omaha*t ... 43,755 49,166 39,268 
N. 8. Yardst 62,991 62,273 27,887 
St. Josepht. 25,031 26,025 20,214 
Sioux City?. 38,045 42,115 24,805 
Wichita*{ 10,238 11,909 11,969 
N. York, Bost., 

Jer. Cityt 46,806 46,991 46,732 
Okla. City*t 9,541 10,279 10,409 
Cincinnati§.. 12,423 10,700 9,473 
Denvert . 9,142 (9,213 9,071 

. Pault .. 29,616 34,079 26,908 
Milwaukeet. 4,604 4,345 4,198 

Totals ...340,746 $54,378 271 217 

SHEEP 

Chicagot ... 2,058 2,398 2,027 
Kan, Cityt . 7,744 8,032 13,644 
Omaha*t ... 9,665 9,981 10,031 
Ss ee Site 1,525 
St. Josepht. 12,315 7,717 11,376 
Sioux Cityt. 2,056 2,354 2,212 
Wichita*t . Pp we 2,100 
N. York. Bost.. 

Jer, Cityt 36,420 37,782 36.191 
Okla.” Citv*t 2,221 2,965 7.2% 
Cincinrati§.. 4an% ann Ss cttlad 
Denvert . 16,318 17,485 15,531 
St. Paulf .. 2,632 2,699 2,312 
Milwaukeet. 177 273 391 

Totals ... 92,062 92,092 104,963 

*Cattle and calves. 

+Federally inspected slaughter, 


including directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis on Tuesday, May 
19 were as follows: 


CATTLE: Cwt. 
Steers, choice ......$28.00@30.00 
Steers, good ...... 50@28.00 





Heifers, gd. & ch.. 25.50@28.50 
Cows, util, & com’l. 19.00@2 
Cows, can. & cut... 17.50@19.50 
Bulls, util. & com’l., 22.00@24.50 





Bulls, cutter . 21.00@23.00 
VEALERS: 

Good & prime..... 30.00@36.50 

Util. & stand. . 24.00@29.50 
BARROWS & GILTS: 

U.S. No. 1, 200/220, None qtd. 

U.S. No. 3, 200/220.$16.85@17.10 

U.S, No. 3, 220/240. 16.75@17.00 

‘8. No. 8, 240/270. 16.25@16.75 


. 3, 270/300. 15.50@16.00 
17.50@17.75 
17.50@17.85 
220/240 17.00@17.75 
16.85@17.25 
220/240 16.75@17.25 
240/270 16.25@16.75 
15.75@16.35 
17.25@17.59 
17.25@17. = 
, 220/240 16.85@17.5 
240/270 16.50@17. re 
SOWS, U.S. No. 1-8: 

270/330 Ibs. 

330/400 Ibs. 

400/500 Ibs 


LAMBS: 


Springs, gd. & pr. .. 24.00@26.00 
Old crop, gd. & ch, 29.00@23.00 
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14.50@15.00 
13.75@14.50 
12.50@14.09 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

May 14. 952 29 11,426 1,120 

May 15. 390 5 9,117 1,118 

May 16. 38 --.- 1,559 aes 

May 18.19,310 52 10,651 2,132 

May 19. 6,500 100 11,500 1,400 

May 20.16,000 100 12'500 2,000 
*Week so 

far ..41,810 252 39,651 5,532 


Wk. ago.45,052 232 38,759 3,966 
Yr. ago.40,803 529 30,654 5,537 

*Including 207 cattle, 5,076 hogs 
and 784 sheep direct to packers. 


re a dy 
May 14. 459 3,386 630 
May 15. 974 rt) 3,664 274 
May 16. 50 ware 1,000 232 
May 18. 6,226 8,255 829 
May 19. 5,000 --- 3,500 500 
May 20. 7,000 ... 8,000 1,000 
Week so 
far ..18,226 --- 9,755 2,329 
Wk. ago.18,234 56 9,307 1,934 
Yr. ago.17,516 92 9,658 3,700 
LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
May 15, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 220,900 334,200 96,000 
Previous 
week 214,500 348,800 88,900 
Same wk. 
1958 209,300 280,500 110,100 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended May 15: 

Cattle Calves Hogs Sheep 

Los Ang...3,750 550 1,000 225 

N. P’tland.1,535 365 1,900 2,700 

Stockton ..2,100 600 1,100 2,050 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended May 9: 














CATTLE 
Week Same 
ended week 
May 9 1958 
Western Canada.. 16,550 16,191 
Eastern Canada... 17,718 18,642 
Teele. ivan; 34,268 34,833 
HOGS 
Western Canada.. ‘oo 51,610 
Eastern Canada.. 76,786 51,745 
By ic EE eee 156,268 103,355 
All hog carcasses 
PO eins sre 66,306 112,750 
SHEEP 
Western Canada... 2,245 2,068 
Eastern Canada... 2,545 2,478 
yi)” eenrerapes ara 4,790 4,546 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, May 19 


were as follows: 
CATTLE: Cwt. 
Steer, prime ........ None qtd. 
Steers, choice . 28.00@29.50 
Steers, good ...... 25.25 @ 28.00 
Heifers, choice . 27.25@28.50 
Heifers, good 25.00@ 27.00 
Cows, util. & com’l. 19.00@21.50 
Cows, can. & cut. .. 16.00@18.75 
Bulls, util. & com’l. 22.00@24.00 
Bulls, cutter 21.00@ 22.50 
BARROWS & GILTS: 
, 180/240. 16.85@17.50 
* 180/240. 16.85@17.50 
240/270. 15.75@17.00 
200/240. 16.25@16.75 
. 15.50@16.50 
14.75@15.50 
i 2-3, 200/240 16.50@16.75 
’ 2-3’ 240/300 15.00@16.50 
2 1-3, 180/240 16.50@17.10 
. 1-8, 240/270 15.75@16.75 
SOWS, U.S. No. 1-3: 
270/300 Ibs. 
330/400 Ibs. 
400/550 Ibs. 
LAMBS: 
Springs, gd. & ch. .. 
Old crop, gd. & ch. 






Az 
° 
whee, 


ct a 


14.25@15. - 
13.00@14.5 
12.00@13.25 


None qtd. 
22.00@22.50 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
May 19 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 


Chicago 


Kansas City 





180-200 A ..$17.25-17.50 $16.75-17.65 None qtd. 
200-220 B .. 17.25-17.50 17.50-17.75 None qtd. 
220-240 C .. None qtd. 16.75-17.65 None qtd. 
U.S. No. 2: 
180-200 D .. None qtd. 16.75-17.50 None qtd. 
200-220 E .. Noneqtd. 17.25-17.50 None qtd. 
220-240 F .. None qtd. 16.65-17.50 None qtd. 
240-270 G .. None qtd. 16.15-16.75 None qtd. 
U.S. No. 3: 
200-220 H 16.25-17.00 16.65-16.85 $15.75-16.00 
220-240 J 16.00-16.75 16.15-16.75 15.75-16.00 
240-270 K 15.75-16.50 15.75-16.25 None qtd. 
270-300 L 14,75-15.75 15.00-15.75 None qtd. 
U.S. No. 1-2: 
180-200 M .. 17.00-17.50 16.75-17.50 None qtd. 
200-220 N .. 17.00-17.50 17.25-17.50 16.65-17.00 
220-240 P .. 16.75-17.25 16.75-17.50 16.65-17.00 
U.S. No. 2-3: 
200-220 Q .. 16.25-17.00 16.75-17.00 16.00-16.25 
220-240 R_ .. 16.00-17.00 16.50-17.00 16.00-16.25 
240-270 §S 15.25-16.50 16.00-16.50 15.75-16.00 
270-300 T .. 14.75-16.00 15.25-16.10 15.50-15.90 
U.S. No. 1-2-3: 
180-200 V_ .. 16.50-17.00 16.50-17.25 16.00-16.50 
200-220 W .. 16.50-17.00 17.10-17.25 16.25-16.75 
220-240 Y .. in 00-17.00 16.65-17.25 16.25-16.75 
240-270 Z 5.25-16.75 16.10-16.75 15.75-16.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 HB. 14.75-15.00 None qtd. None qtd. 
270-330 HD. 14.50-15.00 14.00-15.00 13.25-14.00 
330-400 HF. 13.50-15.00 13.00-14.25 12.75-13.50 
400-550 HG. 12.25-13.50 12.00-13.50 12.00-13.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs. None qtd. 31.00-33.50 None qtd. 
900-1100 lbs. None qtd. 31.00-33.50 None qtd. 
1100-1300 Ibs: None qtd. 31.50-33.50 None qtd. 
1300-1500 Ibs. None qtd. 31.50-33.50 None qtd. 
Choice: 
700- 900 Ibs. 28.50-31.00 28.50-31.50 28.00-29.5 
900-1100 Ibs. 28.75-31.00 28.75-31.50 28.00-29.75 
1100-1300 Ibs. 28.75-31.00 28.50-31.50 28.00-29.75 
1300-1500 Ibs. 28.50-31.00 28.50-31.50 28.00-29.25 
Good: 
700- 900 lbs. 26.75-28.75 26.50-28.75 26.00-27.50 
900-1100 Ibs. 26.75-28.75 26.50-28.75 26.00-27.50 
1100-1300 lbs. 26.75-28.75 26.50-28.75 26.00-27.00 
Standard, 
all wts. 24.50-27.00 24.50-26.50 23.00-26.00 
Utility, 
all wts. .. 20.00-24.50 23.00-24.50 20.50-23.00 
HEIFERS: 
Choice: 
600- 800 Ibs. 27.75-29.50 28.00-30.00 27.00-29.00 
800-1000 Ibs. 27.00-29.50 28.00-30.00 27.00-29.00 
Good: 
500- 700 Ibs. 26.50-27.75 26.00-28.00 26.00-27.00 
700- 900 Ibs. 26.00-27.50 26.00-28.00 26.00-27.00 
Standard, 
all wts. .. 23.50-26.50 23.75-26.00 23.00-25.00 
Utility, 
all wts. .. 19.00-23.50 21.00-23.75 20.00-23.00 
COWS: 
Commercial, 
all wts. .. 20.50-22.00 21.00-22.00 20.25-21.25 
Utility, 
all wts. .. 19.50-20.50 19.00-21.00 19.00-20.25 
Can. & cut., 
all wts. .. 15.50-20.00 16.50-19.75 15.00-19.00 
BULLS (Yris. Excl.) All Weights: 
Commercial . 21.50-23.50 24.00-25.00 21.50-22.50 
Utility . 20.00-22.00 22.50-24.00 20.50-22.00 
Cutter ..... 17.00-20.50 21.00-22.50 19.50-21.00 


VEALERS, All Weights: 
Ch. & pr. .. 33.00-38.00 
Stand. & gd. 24.00-34.00 
CALVES (500 Lbs. 
Ch. & pr. .. 25.00-35.00 
Stand. & gd. 20.00-26.00 
SHEEP & LAMBS: 
LAMBS (New —: 





Choice 0-26.50 
Good 3. 00-25.50 
LAMBS. (105 Lbs. Down) 
Choice .. 21.75-23.00 
Good ...... 20.00-22.00 


EWES (Shorn): 
Gd. & ch... 5.50- 
Cull. & util. 2 


None qtd. 
26.00-36.00 


Down): 


None qtd. 
None qtd. 


25.00-26.00 
23.00-25.00 
(Shorn): 

23.75-24.00 
22.75-23.75 


AS 


-00- 7.00 
5.00- 6.00 


34.00-36.00 
26.00-34.00 


28.00-32.00 
22.00-28.00 


Omaha 


None qtd. 


St, Paul 


None qtd. 


None qtd. $16.75-17.25 


$17.50-17.75 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
17.00-17.75 
17.00-17.75 


16.50-17.25 
16.25-17.25 
15.50-16.75 
14.75-16.00 


16.25-17.50 
16.50-17.75 
16.50-17.50 
15.75-17.25 


None gtd. 

14,25-15.25 
13.50-14.75 
12.25-14.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


27.50-30.00 
27.50-30.25 
27.50-30.25 
27.00-30.00 


oro 
i] 
y 


3 


2 
22 
25. 


23.25-25.25 


23.00-25.00 


21.50-23.00 


20.00-21.50 
18.75-20.00 
16.00-18.50 
22.00-23.50 


21.00-23.00 
19.50-21.00 


33.00-35.00 
26.00-33.00 


None qtd. 
None qtd. 


nono 


5-26. 
5 


26.2! 
24.7) 


ont 


4.7 
23.2 


21.5 


10-22.5 
20.50-21.51 


4.50- 6.00 
2.50- 4.50 


16,75-17.25 


None qtd. 

16.75-17.25 
16.75-17.25 
16.50-17.25 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.25-16.50 
16.25-16.50 
15.75-16.25 
15.00-15.75 


16.00-16.50 
16.25-16.50 
16.25-16.50 
None qtd. 


None qtd. 

14.75-15.25 
13.25-15.00 
12.00-13.75 


None qtd. 

30.50-32.50 
30.50-32.50 
30.00-31.50 


28.00-30.50 
28.00-30.50 
28.00-30.50 
27.50-30.50 


26.00-28.00 
26.00-28.00 
25.50-28.00 
23.50-26.00 
21.50-23.50 
27.50-30.00 
27.50-30.00 


50-27.50 
-50-27.50 








23.00-25.50 


21.00-23.00 


19.50-21.00 
18.50-19.50 
16.00-18.50 
20.50-22.50 


21.00-24.00 
21.00-23.50 


34.00-36.00 
28.00-2 4.00 


28.00-30.00 
24.00-28.00 


CHAS 


POLLENBAC H 
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2653 OGDEN 
CricAGO: 8 


AVENUE 
ILLINOIS 





@ ADDS APPETITE APPEAL 

















@ BUILDS EXTRA FLAVOR 


VEGEX CO. 





@ RETARDS COLOR FADING 
the HYDROLYZED PLANT PROTEIN of dvciiy 





man 
conquers 
mountain 


And, some day, man 
will also conquer cancer. 
With your help. 


Guard your family... 
fight cancer with 
a checkup and a check 


AMERICAN CANCER SOCIETY 





CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. 
vertisements, 75c per line. 
$11.00 per inch. 


Undisp] : set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Posi- 
tion Wanted,” special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Headlines, 75c extra. Listing ad- 


Displayed, 


Unless Specificall 
Advertisements Wil 


Instructed Otherwise, All Classified 
1 Be Inserted Over a Blind Box Number, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGEMENT 

Sincere, conscientious, profit minded, 46 years 
of age, in excellent health, desires to relocate 
and make permanenet association with sound or- 
ganization that could benefit from my 25 years’ 
prior experience in practical supervisory and 
managerial capacity. 

Presently manager of small progressive full line 
midwest plant where I assume full responsibility 
for all administration, sales production, purchas- 
ing, livestock procurement and maintenance, con- 
stantly striving for maximum profits through’ ef- 
ficient management. W-220, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE EXPERT CONSULTANT 
With 40 years’ experience. Installed an excellent 
system for making uniform quality products all 
year round at minimum cost price. Straighten 
out any sausage trouble, travel to small, medium 
and large plants. Best references. W-221, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, II. 





MANAGER or GENERAL SUPERINTENDENT 
Thorough knowledge of all phases of plant op- 
eration. Know sausage, modern curing, processing, 
packaging, costs, yields, employee relations, new 
product development and plant layout. Have 
good record and references. W-196, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Ml. 





PLANT MANAGER or ASSISTANT: Beef kill. 
personnel, buying and livestock management. 30 
years’ experience with large western beef pack- 
ers. Available anv time. Might consider a foreign 
position, W-222, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10. Ill. 





WANTED: Chance at earned partnership some- 
where in the southeast. If you would consider such 
affiliation on trial basis, don’t pass this up. Have 
excellent foundation for support of such proposal. 
W-208,. THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


46 


GENERAL MANAGER 
Assume executive position with small packer 
who wishes to expand. College background, trade 
experience, well qualified to assume direction of 
firm. Will relocate in southern or western state. 
W-198, THE NATIONAL PROVISIONER, 15 
W. Huron 8t., Chicago 10, Ill. 





SALESMAN: Thoroughly experienced, complete 
line heavy institutional also wholesale experience, 
desires connection with progressive outfit. W-207, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





GENERAL MANAGHER: 11 years’ experience in 
full line packinghouse operation, with proven 
ability to solve packinghouse problems. Call or 
write: Martin Macdonald, 134 8. Alvasia St., 
Henderson, Ky. Phone VA-6-4022. 





CATTLE, CALF and HOG BUYER: 15 years’ ex- 
perience. Federal inspected plants, Married, 48 
years old. Know grading, yields. W-223, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 





BEEF KILL FOREMAN 
Large or medium sized plant. Best references. Can 
handle men and perform any job. W-224, THD 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








HELP WANTED 


HELP WANTED: Man to take charge of ren- 
dering department. Will be working foreman, 
slaughtering 500 to 700 cattle a week, plus small 
local pick-up. Grow with organization, W-216, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 


BEEF MAN—FOR WHOLESALE OPERATION. 
Sales and production. Write to Box W-192, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. with complete resume of past 
experience. 











TOP BEEF DEPARTMENT MANAGER 
Who can assume full charge of beef sales avi 
the directing of cattle buying, and has a profit 
record with chains and independent buyers. Mel 
ium sized federal inspeeted packer in northen 
Ohio. A man who can show the right talent ani 
ability to become a future executive. W-193, 
NATIONAL PROVISIONER, 15 W. Huron &t, 
Chicago 10, Ill. 





WANTED: ASSISTANT GENERAL PRODUCTION 
SUPERINTENDENT for packinghouse. Full lin 
operation. Medium size with federal inspectia 
located in northern Ohio. Prefer man with som 
industrial engineering background and enough fo 
mal education to become a future general produt 
tion superintendent. W-171, THE NATIONAl 
=o 15 W. Huron St., Chicago i, 





CATTLE BUYER 

EXCELLENT OPPORTUNITY: For experienctl 
cattle buyer. Progressive, mid-western packer 0: 
fers good salary, unusual bonus and other fring? 
benefits. Must be experienced at farm and alt 
tion buying, familiar with yields on all 

of cattle. Send full details in strict confident 
to Box W-201, THE NATIONAL PROVISIO: 
15 W. Huron St., Chicago 10, Ill. 


SAUSAGH MAKER: Thoroughly experienced 
to assist head of busy sausage department 
progressive mid-western packer. We offer aa 
usual opportunity for a lifetime career with @ 
cellent salary and fringe benefits. Reply in 
confidence to Box W-203, THE NATIONAL PRI 
VISIONER, 15 W. Huron S8t., Chicago 10, 1 


SUPERINTENDENT 
New York City packer has an opening for # 
experienced man. Must have thorough knowleds 
.C., filed ham, processing and sausage 
ufacturing. Reply in confidence. Top 
top man, W-215, THE NA’ 








salary 14 
TIONAL PROVISIO 
ER, 527 Madison Ave., New York 22, N. % 
AMMONIA REFRIGERATION MECHANIC: @ 
ified experienced man to take complete chal 
Write GUS GLASER MEATS, INC., 2400 
Avenue South, Fort Dodge, Iewa. 





THE NATIONAL PROVISIONER, MAY 23, 1 











CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT FOR SALE 





SALES MANAGER 


Experienced in selling meat curing compounds, 

to set up and supervise sales organization for 
oe established company but new in this field. 
Territory—east coast. Write, giving age, experi- 
ence and salary you expect to earn, Answers 

treated confidentially, Reply to Box W-228, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





SAUSAGE SUPERINTENDENT 
Experienced man age 80 to 45, capable of man- 
aging formulation, cost and production of sau- 
sage department for midwest packer, Industrial 
Eee 00 or food technology background helpful. 

ry $15, to $20,000. Write to Box W-212, 
rae STON AL PROVISIONER, 15 W. Huron 
§t., Chicago 10, 


PROVISION SALESMAN 
Additional sales help needed in our provision de- 
partment because we have increased our pork 
operation 40%. Give age and experience in first 
letter. Brokers need not apply. W-213, THB NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


GENERAL PRODUCTION SUPERINTENDENT: 
Wanted for packinghouse full line operation. 
Medium sized plant with federal inspection located 
in northern Ohio, Prefer man with some in- 
dustrial engineering background and some formal 
education, W-229, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


WHOLESALE MBAT COMPANY: Midwest area, 
needs a man familiar with beef cutting, fabrica- 
tion, sales and production, This is a good perma- 
nent opportunity for the right man. Please for- 
ward your qualifications to Box W-230, TH 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago, Ill. 


EXCELLENT OPPORTUNITY: For a qualified 
foreman for restaurant and hotel meat supply 
house in Milwaukee, Wisconsin. Must be able to 
figure costs. Must also have knowledge in portion 
control cuts and also be able to handle employees. 
Please state qualifications. Answers will be con- 
sidered strictly confidential, W-225, THE NA- 
































SIETY TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 
SALESMEN: New York metropolitan area. Sales 
minded men to be trained in our company for 
| Clasalted responsible positions. Only those interested in 
ox Number. § working and learning need apply. Age 25 to 35. 
Some knowledge of wholesale or retail meat in- 
VANCE dustry helpful. Write giving full details of past 
experience and salary expectations to Box W-226, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 
ENGINEER: For medium sized pork processing 
plant located in central Pennsylvania. Must be 
AGER experienced in ammonia refrigeration and a good 
f sales ani all around maintenance man. Send full details, 
as a profit including salary expected to Box W-227, THD 
uyers. Me: NATIONAI, PROVISIONER, 15 W. Huron S&t., 
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Chicago 10, Ill. 





SAUSAGE FOREMAN 
WORKING ASSISTANT: To superintendent. Must 
be familiar with all sausage making, smoking and 
8.P. operations. 
a aa SAUSAGE CO. 
2021 W. 18th 8 Chicago 8, Ill. 





HAM CANNING FOREMAN: 
Pennsylvania packer. Must know processing, 
yields, costs. Good salary. W-231, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


Wanted by central 





MISCELLANEOUS 


DISTRIBUTORS WANTED: To sell famous brand 
Solingen packinghouse and butche. knives, steels 
etc. Exclusive territories. Exceptional profits. Ww- 

. THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 








THE NATIONAL PROVISIONER, MAY 23, 1959 





ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
a All Models, Rebuilt, Guaranteed a 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





One BOSS grate hog machine—75 hogs an hour, 
including 4 x 10 scalding tubs and 5 x 7 
gambreling table. This machine is in perfect 
condition. Can be seen in operation at any time. 
Only selling because we are buying a larger ma- 
chine, Spare parts are also available. Can be bought 
very reasonable. Star Provision Co., 2001 N. 16th 
St., Birmingham, Ala. Phone Fa 2-4741, 





THE FOLLOWING EQUIPMENT IS IN PERFECT 
CONDITION AND WILL BE SOLD CHEAP 
1—U.S. Model 170G Bacon slicer with conveyor 
1—1957 GMC truck, 16 ft. refrigerated body, with 

mechanical refrigeration. 
1—100 lb. Smith silent cutter 
1—Stainless steel stuffing table 
HARRISON BROTHERS 
1207 Almond St. Williamsport, Pa. 





FOR SALE 
presses with 
tube boiler 


—500 ton Southwark hydraulic lard 
— new. 1—150 H.P. water 
1504 w.p. with oil stag = York 
ammonia codmpressor. H. 


% 6% EB & 
SON, 4643 Lancaster Ave., Philadelphia” SL Pa. 





MEAT SAW: Jones Superior #54, 36”, 5 H.P. 
Moving table, right hand. Reconditioned. $800.00. 
EMERALD MACHINE SHOP, Phone WA 4-3770, 
Chicago, Il, 





PLANTS FOR SALE AND RENT 


OPPORTUNITY — PHOENIX, ARIZONA 
WHOLESALE MEAT COOLER: Brand new. 40 x 
60. Separate freezer 13 x 138. Rails will hold 
100 cattle. Can fix for more. Real opportunity 
for right party. FS-232, THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, Il. 








BBHBEF KILLING PLANT: Highly efficient, modern, 
federally inspected plant. 500 cattle per week 
capacity. Located within 250 miles of Chicago. 
We invite inquiries from interested parties. 
FS-233, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 





PACKINGHOUSE FOR SALE: Pittsburgh, Penn- 
sylvania. Including land and building, refrigera- 
tion system and heating system still intact. Con- 
= —— Office Box # 6760, Pittsburgh, Penn- 
sylvania. 





FOR SALB or LEASE: Modern, fully equipped 
packing plant for rent with option to buy. Good 
location in central Wisconsin. TUTTLE REAT 
ESTATE, Adams, Wisconsin. 





FOR SALE: SMALL, NEWLY BUILT, FED- 
BRALLY INSPECTED PLANT, 50 MILES FROM 





NEW YORK CITY. FS-234, THE NATIONAL 
ae ance 527 Madison Ave., New York 
MISCELLANEOUS 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY 
$5.00 each, wire. Phone, $6.50 


JAMES V. HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 17-4122 





DISTRIBUTORS WANTED: Ideal line for hotel 
and restaurant meat supply companies. Brick style 
or canned Chili Con Carne, also sliced beef with 
barbecue sauce. High quality products. Fully 
guaranteed. Fifth year in St. Louis. area. 
HODGE CHILI COMPANY, 2310 Sidney St., 
St. Louis 4, Missouri, 





RELIABLE: Southwest independent slaughterer 
would like to contact a reliable jobber in the 
Philadelphia area for a steady, weekly outlet 
for utility, commercial and young boned cows. 
Also some bulls. Would like to begin shipping 
the last part of June and will come east for 
arrangements. W-206, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





BARLIANTS 


WEEKLY SPECIALS 





We list below some of our current for 
sale of mnelieery ane equipment le for 
prompt shipments at prices quoted F.O.B. “ship- 


ping points. 

Current General Offerings 

Sausage & Bacon 

204I—SAUSAGE COOKING CABINET: | stainless 
steel, double compartment OA. 15’ x II’ x 8’ high, 
with sprayers, stainless steel double doors...$1,650.00 
oe MEAT PRESS: Lebo, with 3!/.” dia. 
& 3%” square dies, like new __. $3,975.00 
19%6—-LUNCHEON MEAT SLICER: Anco #832, with 
shingling conveyor .. $2,450.00 
2003—SLICER: U.S. #106, with 4’ long Neo- 
$625.00 








Prene conveyor 





h, HP. mtr., 


for 33%” li onaiabtietanicas: Ny MEO 
1765—STUFFER: Boss 600 ib. cap., “with valves, re- 
cently reconditioned _... 395.00 
1785—STUFFER: Randall 300 Ib. capacity, with 
stuffing valves—air piping om 
2044—STUFFER: Buffalo 100 “Ib. “capacity, 
valves & air piping, A-! condition 


2045—MEASURING eg oa Rockford model 


will fill 4 oz. to Ibs. ue 
1692—SILENT GUTTER: Buffalo #36-B, 175% cap., 
HP. A-l reconditioned... $825.00 


new knives, 15 
200I—GRINDER: Anco, stainless steel hopper, St. 
Louis type bowl, 854” atts 40 HP. sees’ si- 
lent chain drive . 900.00 
1724—GRINDER: Buffalo 366-B, 25 HP. motor, 
silent chain drive... 00 
1610—MIXER: Buffalo Fs stainless shell, 1500 Ib. 
capacity, 15 HP. motor .. $1,750.00 
18tI—MIXER: Boss #16, 400 Ib. cap., e* “HP. $625.00 
2002—COOK TANK: 52 x 59 x 26/4”, stainless steel, 
jacketed bottom, overflow drain & 2” bottom 
drain, 12” legs, with controls ... $450.00 
2046—CODE DATER: Kiwi, w/portable ‘table. $200.00 
2047—SWEET PICKLE SOAKING TRUCKS: (5) 
Globe, galv., 59/2.” x 30” x 30” deep, trailer 
type w/bottom drain, 14” Neo. wheels ea. $55.00 
2048 LINKER TABLE: stainless steel tilt top...$150.00 
1992—STUFFING bj oa stainless steel top II’ x 
51” wide. pine leg 195.00 
2049—HAM MOLDS: (250) “Globe Hoy, stainless steel, 
with covers & springs. Specially priced, ea. $11. 00 
(50) 4112—11” x 6” x 514” deep. 
(175) #£109—12” x 454” x 534” [. 
(25) #108—11” x SIA” x 514” dee 


ots 
250. 


180¢—HAM MOLDS: (142) pon ol stainless 
steel, with covers... é a. $12.75 
(26) '0-2-S-E 12” x 454” x 434” ‘deep. 
33) 0-2-G, 12” x SI,” x 514,” —_ 
15) 2-0-F. 12” x 6/4” x 5i/o"” 

1825—PRE-SLICING mots: ay “Globe Hoy, 
stainless steel, 4 x 4 x 27” J 

1740-—LOAF PANS: (600) Siobe” Hoy #31. 3° * stain- 
less steel, 10” x 5” x 4” deep ea. $1 


Rendering & Lard 
1946—COOKER: Dupps 4 x 10’, excel. cond. $4,000.00 
1542—HYDRAULIC PRESS: Anco, 600 ton, 17!” dia. 
ram. 15—20” plates % ae $2,250.00 
1817—HAMMERMILL: Stedman, “20” x “12”, 

| yr. old, 30 HP., extra parts. Bids requested 
1847—LARD FILTER: ares indi. #6, size 36”, 
w/5 leaves, for 1007 press 

1629—LARD MEASURING FILLER: “Globe-Fee, sin- 
gle spout, for '/p to 5 Mos. nent 
1162—CARTON CLOSER: Peters type CCY-L. for 


2- stage, 





‘4 cartons, adj. for Ib. pkges. 2 a 
992I—KETTLES: (44) Groen, 40 - me “+t 
W.P. steam jacketed, stainless clad. a. $175.00 
Miscellaneous 


2052—WALK-IN FREEZER: all stainless steel, porta- 
ble, 14’ x 10’ x 9 high, 8” thick, with Brunner 5 
HP. Freon compressor, excellent condition $2850.00 
2053—PORTABLE CONVEYOR: Stevedore Jr., OA 
10° 6” x 18” wile. with 12” belt, 34 HP. motor, 
adj. portable stand 
2054—ROLLER SKATE CONVEYOR: (110’) eleven 
10’ sections, with adj. stands, 2” wheel, 3” cen- 
ters, OAW 18” per 00 
2055—BANDSAW: Do-All, model MS-I5, stainless 
steel movable top table, I'/, HP. motor...$250.00 








2056—TRACK DIAL SCALE: Toledo model 3il/IE, 
1,000 Ibs. cap., 500 Ibs. on dial, Ibs. on 
double tare beam, shallow pattern ce 

2057—PLATFORM SUSPENSION SCALE: hora -g 


model 31-2812FC, 3,250 Ibs. cap., 1,000 Ib 
grad. dial, double tare beams, 5’ x 5’ platform, 
excellent condition $500.00 


All items subject fo prior sale and confirmation 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S. —. aps — 16, Hl. 
Abash 2-5550 


BARLIANT & ©. 
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SINGLE ROLL BELLY ROLLER 
with Feeding Conveyor 


This single roll belly roller unit is rug- 
geal. 7 agent i, muvoaeery 

. strongly sup under the 
roll, withstand thrust, and eliminate 
distortion when heavy or semi-frozen 
sides are shaped. AVAILABLE WITH 
20” OR 36” CAST IRON ROLLS. 20” 
roll has cleats to facilitate automatic 
feed of bellies under the roll. 36” 
smooth finished roll (no cleats) feeds 
automatically. Frame has adjustable 
legs for leveling and lining up with 
adjoining tables. Price... $1895 f.0.b, 
Chicago. 





Model 
No. 288-1 


Write for Our Low Prices on Machinery & Equipment 


KEEBLER ENGINEERING CO. 


1910 West 59th St. Chicago 36, Illinois 











Hog Order Buyers Exclusively 


Geo. Hess W. E. (Walley) Farron 
R. ©. (Pete) Line Earl Martina 


HESS-LINE CO. 


Indianapolis Stock Yards ¢ Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 














WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 

















Anyone can do.a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 





put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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Hunter Manufacturing Company ...............: 29 
Hygrade Food Products Corporation ............. 24 
International Salt Company, Inc. ............... 6 
Jamison Cold Storage Door Company. .Fourth Cover 
Keebler Engineering Co. ................0+000 0m 48 
Kech Hauipment. C6, -.6.65 008.6 bicvce on ese 4 
Kohn Company, Edward ..................+098m 36 
Kold-Hold Division 

Tranter Manufacturing, Inc. ..............-008 2 
Leffel & Company, The James ................+% ea] 
Metropolitan Pickle Products, Inc. ............+5 4 
Morrell and Company, John ..................0m % 
Pickwick Company, The ....................:mm 31 
Secthach -Co.,/ Inc: B.C. on. bd. view wee c eyes ae 30 
Sharples Corporation, The ...................0@ 2 
Shortening Corporation of America, Inc. ......... 4 
Union Carbide Corporation, ‘ 

Visking Company Division .......... Front Covet 


Vegex Company 
Visking Company, Division of 
Union Carbide Corporation 


Western Buyers 
Winger Manufacturing Company 


ee | 


While every precaution is taken to insure accuracy, we no! 
guarantee against the possibility of a change or omission 
this index. 





wy 


a 











The firms listed here are in partnership with you. The p 
and equipment they manufacture and the service they fe 
are designed to help you do your work more efficiently, ™ 
economically and to help you make better products which” 
can merchandise more profitably. Their advertisements @ 
opportunities to you which you should not overlook. a 
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